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To her Highneſs the Illuſtrions Dutcheſs 
Dowager of Richmond and Lynex her Grace. 


'To her Highneſs the Dutcheſs of Bucking- 
ham her Grace, 


[To the moſt honourable , renowned and 
ſingular good Lady , the Lady 7ane Lane. 


To the right honourable and ſingular good 
and vertuous Lady, the Lady Mary Tufton. 


To the honourable the vertuous good. 
Lady, the Lady Agnes Walker. 


——_— Cc —_— 
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your Graces and Ladiſhips, 

= Hoſe boundleſs unſpeakable ver- 

tues dwelling in you,which have 
BY bcer daily manifeſt ( even in 
- GY! thoſe late covetows deftirudtive. 
9 times underihe cloak of Frugas” 

WU /ity ) in your Liberality and 

Hoſpitality, by which you have 

beer upbolders and nouriſhers of all ingenuaus 
Arts and Sciences, and in particular that of the.” 
ſaid Myſkerie of Cookery » who have not only * 
entertained thoſe of the Arts as Domeſtick, Ser® 

ants in your houſes, but have conferred vey 
high favours on them beſides : And ths accord- 
ing to your variones _ of goodneſs, you have _ 
<A | 
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on Vicatory. ©” 
ſprung forth,and bore Aa for the nouriſhment of 
all that came under your ſhadow, but differently, acs 
cording to your nohle worth , which I ſhall more 
particularly fet forth in ſeveral Dedications to 
your Graces and Ladiſhips 3 and ſince my ſmall 
ability can give no ſymptom of a thankful acknow- 
I: deement, ſave this ſmall Tra# of my Pra@ical 
Experimental lavours in my long travels in ſeve- 
ral Kingdoms, if admitted into - your Treaſiiry of 
Volumes, 1 queſtion not but upon peruſal, it may, 
a the Widows mite, find acceptance, .T humbly 
crave your favonrable confirudion thereof , 
that thereby it may. receive further ſtrength 
- atnder ihe ſhadow of that gracious Canopy, which 


# the pot of his ambition, Who de res to be «+ 
devoted, 


Your Graces and Ladiſhips poor unworthy 
Servant till death, 


Will. Rabiſha. 
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To the Reader. 


pÞÞ14 


Impartial Reaaer, 


Any reaſons have at laſt induced me 
to preſent the world with this ſmall 
Tract of my many years ſtudy and 
practice inthe Art and Myſterie of 
. Cookery. 3 
- Firſt, In that I was brought pp in 
| the Family of an honourable Lady, 
Y - who ſpared for no colt nor charge, 
| * for my inſtruction 1n the ſaid Art, not; only at home 1n 
{ her houſe, but alſo abroad in the late Kings Court , of 
ever bleſſed memory, andin the houſes of certain ho- 
nourable perſons, and at the entertainment of Embaſ- 
ſadors, belides many other Feaſts : Since which time, 
I have ſerved as Maſter Cook to many honourab'e Fa- 
miltes before and ſince the 2wars began, bothin this m 
Native Countrey , and with Enmibaſſadors and other 
Nobles in certain forraign patts : Thus having through 
Traditions, and my conſtant practical experience inthis 
the long progreſs of my life, received knowledge bere- 
in, and conſidering the world.is a'body;andevery. indi- 
vidual-and rational ſoul a member thereof, and thar:inan 
was nog born for himſelf, bur for the good-of the whole, 
it is bur jult to pay tribute unto her, from whom I re- 
ceived all, which Ido: account byt a very ſmallcompen- 
ſanion, to return this my mite into the ſame treaſury 
from whence T firſt received it. | 
: Secondly, Ir hath beenthe-prattice of moſt of the 
# ingenuous mien ofall Arrs and Sciences, to hold forthto 
FO menlts fn AS: : --.: : » Dilly 
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To the Reader. 


Poſterity, what light or knowledge they underſtood to - 


be obſcure 1n their ſaid Art : And the wiſeſt of Philoſo- 
phers,learned and pious men of old, have highly extolled 
theſe principles, who went not out like the ſnuff of a 
candle, bur have left their Volumes to after-ages , to 
be their School-maſter in what they have a mind to 
praQtiſe;which calls back time,and gives life to the dead. 
Thirdly, I wasfurther encouraged to this work, by 
ſeeing that happy and bleſſed reftauration of our long- 
exiled Royal Luminaries; and the hopes ofthe benevo- 
lent Influence of Liberality and Hoſpitaiity, which is in 
part the Life of Arts and Sciences. Iris indeed like the 
Sun inthe Firmamenr,which keeps not his light and hear 
for himfelf,but in his Gradual revolution,freely beſtows 
Himſelf ro the giving of life, feeding and cloathing the 
whole Univerſe : And doth not his Repreſentation and 
ProgaQtion, even our Sun,or King,and his Nobles do the 
like ? Do not thouſands live by their benevolence?What 
have they more than others, but honourable reſpet 
and attendance ? As for food and rayment , they pay 
for,by which all men live , for all-thar they have comes 
£0 the Purſe, Pocket, Back and Belly of all men year- 
ly; they arelike a great Wheel that moves the next 
and'ſo they move one the other, that none ſtands idle , 
the removing of which, is the deſtruction of the whole, 
which we have lately found by woful experience, occa- 
honed by Solowonsfools, even men to whom God hath 
given riches, ſo that they want nothing for their ſoul 
of all that they can delire, yet God giveth them not 
power to eat thereof, but a {tranger eareth ir, but this 
hath been their vanity, and their evil diſeaſe ; notwith- 
ſtanding they had as good pretences as /udas, who ſaid, 
Wherefore ſerves this waſte, it might have been ſold for 
much money and given to the poor. | 
© Fourthly, Being deſired by many young Practitioners 
in this Art,and others, for Receipts and afliſtance there- 


# an... | 


To the Reader. 


in, I was the more willing to preſent theſe my ſmall en-. 
#deayours to publick view,for the ſatisfaction of all thoſe 
that are ingenuous, and deſirous to be in{tructed 11 the 
ſaid Practice. I do not queſtion bur divers Brethren of 
3 my own Fraternity may open their mouths againft me, 
$ for publiſhing this Treatiſe, pretending that thereby it 
$ may teach every Kitchen-wench,and ſuch as never ſerved 
* # theirtimes, and fo be prejudicial to the Fraternity of 
'  ? Cooks; but theſe are to let them know, the ſame may as 
7 truly be ſaid ofall other Arts and Sciences,the Aſtrono- 
mer, Mathematician, Navigator, Phylitian,Chirurgion, 
Fafrier, and many hundred more. And what Arrtilts 
amonglt them, make not themſelves perfe& , as well by 
ſtudying their Volumes, as by practice. Yet there is 
anevil amongſt moſt men , when they. have learned 
themſelves by other mens light, they would extinguiſh 
char light, that none might follow them z and ſo men 
monopolize all knowledge therein to themſelves, and 
condemn al] thoſe that are a guide and light to the 1g- 
norant; there is none other but ſuch will condemn me 
in what I have done. Again, they are miſtaken that think 
a Tract of this kind can be very beneficial unto any,bur 
ſuch as have been in ſome meaſure Practitioners , and 
{ underſtand the nature of the ingredients propoſed for 
, theperformances of any one thing , for.experience ſhall 
2 rellall my Brethren, that ir is-an bard thing to. teach a 
young Practitioner to dreſs many hyndred of the ſaid 
diſhes, after the compoſition is made; nay , although 
: they look on them, and give them dire&ion , yer will 
* they ſpoylitiathe doing,therefore I hope it will anſwer 
7. myend andno more; which is for rhe inſtrutiqn of 
* Z young Pratitioners, that give their minds to the ſtudy 
» 3 thereof, andtotheend that it may, I here preſent unto 
3 theReader this ſmall Tra& in a methodical form, as 
Cookery lyes inits order and workmanſhip, containing - 
in the firſt part thereof, fifteen Books , the firſt fix of 
A 4 which 
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To the Reader. 


which may be called Cogkery in its preparations to 
Feaſts or Common Diets , and in that regard they are 
to be performed Moneths, Weeks, or Dayes before- 
hand, forthe greateſt part thereof, the firſt contains 
Pickles, the ſecond how to fowce, pickle, and coller all 


manner of fiſh, fo through all your preparations of cold. 


meats of all kinds, Jelly, Leaches, Creams, and many 
other uſeful and neceſſary things for your Feaſt on all 
occaſions ; and inthe ſeventh Book: you begin to ſee 
your Cookery 1n its heat, running through all the reſt 
of the Books in all kinds of Cookery, in a methodical 
manner.I have alſo for thy further inſtruction compoſed 
certain Bills of Farefor the four ſeaſons; and a ſzcond 
Book, called , Rare receipts in Cookery , with ſome 
uſeful old Traditions and new Inſtructions , which will 
bevery neceſſary and advantagious for the Fraternity of 
Cooks ; together with a Book of :'reſerving,Conſerving 
and Candying : I would delire the Reader in all theſe, 
for his fyrrher benebt,to obſerve theſe few particulars. 

. I, Firſt, that whereas the diſhes of meat may ſeem too 
big in moſt, or all the Receipts to ſome; that makes no 
matter to the teaching of ttem that have occalion ro 
have them leſs , 1t is remedied in taking an equal pro- 
Portton of each recent, according to the quantity as 
you intend to dreſs, whether half, or a quarter , or ſo 
much as the Receipt. Again, if you would augment, 
you muſt take a bigger quantity of each ſimple in your 
ceneral compound. | 

2. If Salt belefr out. whereit ought to be , as it 15 
poſſible it may, corre& that fault , alſo take out your 
faggot of lweer herbs, Onions,Garlick, or whole Spices 
from your meats, when you go to diſh your meats , for 
I bave omitted to mention this in every Receipt, becauſe 
once done, will ſerve for all. 

- i 3. Thatthe Reader would take notice, that the ſecond 
Part, called Receipts, was intended to be placed in the 
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firſt part, 1n order and form, every fort by it ſelf, a5 
the firſt part is compoſed , but the Author bei: F:: abfenr 
in the Countrey, that and many things more imended 
were neglected : only I delire the Reader to corre 
it in his own thoughts, and enlarve it by what is done, 
until the Author | gets further opport unity to add 
thereto. 

4. Let not the Reader think that the Bills of Fare be 
too big, but conſider, if he intends to; have fewer diſhes, 
what an advantage he hathto have his choice out of ſo 
many . 

5: Whereas there are ſome Bills of fleſh, only for 
fieſh-dayes, and others of fiſh, for fſh-dayes, in cafe you 
would have both fiſh and fleſh, you may makea NiXTUTE 
at your pleaſhre. 

6. Obſerve that ſome things propoſed are nor in ſea- 
ſon the whole Seaſon,or three Months,bur part thereof , 
for example, in Marchand Apri! Oylters are in ſeaſon, 
but nor in May, in which time Trouts and many other 
ſorts of fiſh and ſome fleſh, as Bucks, are not in ſeaſon , 
but they are in ſeaſon in 2\ay;fo the like in all the other 
ſeaſons of many things. You multcorre& your Biils of 
Fare for theſe things, and take that which comes in, for 
that which went out : So minding the four ſeaſors, the 
ingenuous PraRitioner will be able to make a Bill of Fare 
of himſelf,wichour the help of any. I have in the whole 
matter uſed my uttermoſt endeavour to inſiruct the 1m- 
ger,uous Practitioner. If any ching therein be omitted 
or profuſe , 1 ſhall deſire rhy charitable conſt uction | 
thereof , if it be worthy of thy acceptance, i: anſwereth 
my expectation, and v11ill further encourage 1m to ſerve 
thee in the like matter, who ſubſcribes biaielf, thine 1n 

the Art and Myſterie of Cookery, 


VW, {l, Rabiſhas 


In Commendation of the Author. 


Ooks burn your Books, and vail your empty brains ; 
Put off your feigned Aprons, view the ſtrains 
Of this new piece, whoſe Author doth diſplay 
The braveſt diſh, and ſhew the neareſt way 

T* inform the loweſt Cook how he may areſs , 

And make the meaneſt meat the higheſt meſs : 

To pleaſe the Fancy of the daintieſk Dame , 

And ſute her palate that ſhe praiſe the ſame. 

Give bim return of worth, (beſides due wages ) 

And reconmend his Book_to future ages. 

Let it be known Rabilha here bath hit , 

The faireſt paſſaze that bath dared it. 

But read his Book, and judge hispaixs s 

' His s the labour, yours the gains- 

Of vacant herbs and roots he maketh Saffets , 

And Pickle for your uſe, to pleaſe all Pallats. 

To coller, ſowce, and pickle fleſh ſo rare , 

None that & extant can with him compare. 

To Marinate, to Sowce, and pickle fiſh, 

' Sorich, ſo high, as any heart conld wiſh. 

See bow he baketh fleſh and fiſh, for cold 

Varieties, of cach both young and old. 

"Hllies and Leaches fit for Royal Courts, 

And Crean:s for Ladies cnoice of divers ſorts. 
His Broths, Pottages, to th? taſte and ſight, © 
World Efau-livze, make ſore to ſell therr right. 
Preparatives wreat ſtore he doth compound , 

For boyled and bakd, forare and ſoprofound. 
Next boyled meats rehearſeth in ſuch orarr , 
As doth become ſo Skalful a Recorder. 
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For Puddings, like to his have not been ſeen , 
Fit ſor the Royal T able of a Qurer.. 
ToCarbonado, and to Haſh and Stew, 

He all corre&eth, by his Art more new. 

To Fry and Fri gaſie, bis way s moſt wear. 
How he compounds a thouſand forts of meat ! 
His Sallets are prepar d each in their ſeaſon , 
Diſhedin form. by Arts admired reaſon. 
To roxjt and ſauce your fleſh of every kind , _ 
Forc d, Fear ſt, with pallets bogo to each mind, 
Next how to ſtew, and boyl all ſorts of fiſh, 
With rich ingredients to every diſh. 


Learn here to bake, broyl,frizaſie and roaſt , 


Nay wore, collered fiſh, fry'd, fearſt, and forft. 


Flefh bakid meats bot, ſorich and excellent , 
Whoſe ſavoury taſte wowld 19 to all conten tc 
With T arts ſodclicate, 's new inventien, 
Doth far ſurpaſs my apprehenſion, 

Beſides, he hath ſet forth two Bills of Fare , 
For every ſeaſon within the year. 

A ſecond Book, he hath of KR are Receipts, 
Affe &Fing freedom, more than avarice baits. 
Ta theſe bis works ths noble will delight, 


. For he can make and marr an appetite. 


Therefore brave Book,, intothe world be gone, 


Thou vindicatſt thy Author , fearing uone 
That ever was,'0r 1s, or ere ſhallbe , 


Able to find the parallel of thee. 
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I 
A Bill of Fare for an Extraordinary Feaſt, on a 2 
Flef dayin the Spring. 3 
Firſt Courſe, T 
I. Bisk or grand | with Oyſters. - 
A boyled meat. 19 A Pike with ſmall fh 
2 A Chine of Mutton or { fryed. 4 
Yeal, with Oytters. 20 AHarelarded. | q 
3 AGrand Saller. 21 A Frigalie of Chic- 
4 Adilh of. boyled TAPE | kens. on - 
' 5 Adiſh of Pheaſams. f?22 ALamb-Pye. : 
6 A grand Pattee'of Chic- | 23 Marrow Puddings, : 
kens.. ©  . 24 AKidlarded &forced. , 
7 APottageor Skink. _t 25 Adiſhof Hearh-Poults E 
8 A Turkey. .'. '. | larded: : 
9 ACarbonado. * 726 A Forced meat boyled. 
10 A fſaller of Capon. 27 Adiſh of Olives of yeal R 
11 A Calves head haſhed. | roaſted. | £ 
12 A Chine of Beef. 28 A made diſh. 
13 ALumber Pye. 29 A ſouſed Pigs. 
14 A diſh of boyled Pud-} 30 A boyled Sallet of Spi- : 
- dings. nage, &c. i 
15. Adiſhof larded Col- ; 31 A rump of Beef. 
| lops ſmeered. 32 Adiſhof Hens roa%ed. 
16 A boyled meat of Hens, | 33 Adiſhofcold meats of *}| — 
with a Gammon of} ſeveral ſorts. | 
Welſtphalie Bacon, 34. A cold baked meat. 
17. A Grand Sallet. 35 Adiſh of collered Veal, 
18 A Jigget of Mutton ſouſed and lliced. 
. Kg i I 


Second 


1 


nd 


1 A diſh of Qualls. | 
2 A diſh of tame Pigeons. 
3 A diſh of young Tur- 
keys larded. 
4 A diſh of great Sowls 
fryed. 
5 Adilh of Anchovies. 
6 Adiſh of rich Tarts. 
7 Adith of Tanzies of ſe- 
verat colours. 
8 Adiſh of CowſlipCream. 
9 An Orangado pye. 
Io Adith of Jellies. 
1.1 A diſh of Chickens. 
12 Adiſh of Leveretts. 
13 Adiſh of Prewen Tarts. 
14 An Almond Cream. 
IS A diſh of Peaſe in 
March or April. 
16 A diſh of Ruffs. 
17A diſh of young Duck- 
lins. 
18 A Potatoe pye. 
19 A diſh of Sturgeon. 
20A ' Saller 
tongue. 


of - Neats- | 


Second Courſe. 


| 


21 A diſh «> pickl ed 
Smelts. 

22 Adiſh of laid Tarts. 

23 AFrigalie of Apples. 

24 A chine of Salmon 
broyled. 

25 A diſhof Cavyeer and 
Potargo. 

26 Adith of young Rab- 
bers. | 

27 Alet Cuſtard. 

28 A cold baked meat of 
Veniſon, 

29 A diſh of roaſted Pi- 
geons wild, larded. 

30 Adiſh of Leach. 

31 A Trotter pye, with 
Taffatee Tarts. 

32 Adiſh of broyled Oy- 

ters. 

33 Adiſh ofcollered ſou- 
ſed Eel. 

34 A diſh ofcollered Beef, 
as red as Anchovies. 

35 A diſh of Pranes, 
Shrimps, or Oylters. 


_ 


——_—_ 
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A Bill of Fare for a Fiſh-Dinner in the Spring. 
Firſt Courſe. 


Bisk of Fiſh. 
2 A dith of rich 
Puddings boyled. 
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3 A Sallet of Spinage or 


Peaſe, 


4 A 


4 A Carp pye. 
5 ARock of butter. 


6 A diſh of +a Ling $1 
with poached ez 

7 A celmy boyled "bole. 

8 Adith of Maids in green, | 

9 An Eele pyes 

ro Adith of buttered rolls, 

11 A Pike roaſted. | 

12 A Joll of Ling. 


Second Courſe, 


1 Adiſh of Sowls tryed. 

:. A Spuchcock Eel with 
Shrimps buttered. 

3 A diſh of broyled Oy- 
{ters. 

4 A dith of fryed Smelts. 

5. A Spinage Tart. 

6 An Eel pye. 

7 Adiſhof buttered Crabs. 
8. A diſh of Skerrets fryed 
green. 

9 Adiſh of broyl'd Breams. | 

10 Adiſh of Anchovies. 
11 Adith of roaſted Eeles. 


In this Bill of Fare, T have altogether omitted fleſh, 
becauſe there is enough mentioned in the other Bill,you 
may but add three diſhes of Heſh ( of either boyled, 
baked, roaſted, hathed, carbonadoed, frigalied, ſtewed, 


| 13 Adiſhof toaſts. * | 


20 Adiſhof Cheeſe-cake$;;. 


14 Adith of Perches Doy= : 
led. s 
15 Adiſh of buttered eggs. , 
16 A Gith of Muilets or: 
- Bace, with ſmall 5fh. 4 
| 17 Adilh of Puffs. b 
18 Adiſh of Barrel-cod. b 
19 A itewed Carp, / 
20 ASalmon pye. x 
ſj 
12 Adil of Tarts oFfeve- ſ 
ral forts. (ts 
13 A chine of Salmon 
br '0 yied.. 4 
14 A Giih of Trous fryed. 
15 AFraiſe of Shrigps. 
. 16 Collered, cf lcd. 
. 17 ALampry-Eclpy ; 


18 Adiſh of broyl&@W N ri 
tings. | 

'19 A diſh of Crafiſh bur? 
tered, x 


+» 
"53 
” 2 


or broyled) to every five diſhes of the firſt or ſecond 
Courſe of bſh here preſcribed ; which will make it up 
thirty two diſhes co each C ourſe, (if you pleaſe you 
may ſubftra& them to a ſmaller number , or common 
die:.) Again younuſt obſerve, that a Bill of Fare can- 
nok 


S, 
} 


not be made for any one of the Seaſons , becauſe they 


vary : for in ſome Months many things are in ſeaſon, 
that are not in others; as for example, Lobſters,Craftſh, 
Crabs, Salmon, Trouts, beſides certain herbs and flowers, 
theſe are not fully in ſeaſon inthe beginning of X/arch, 


1 but they are in May ; As alſo Oyſters and certain other 
| 6ſh, and wild-fowl , are in ſeaſon the beginning of 


March, but our in May ; therefore according to the 
time of your Feaſt, you muſt take what 1s in ſeaſon in 
the place @ that which is gone out , notwithitanding 
ſpecibed in the Bills of Fare : And as 1n this Quarter , 
ſo inall the other. ; 


4 


A Bill of Farg on a F leſh-day for the Summer 
Seaſon. | 


Firſt Courſe. 


Boyled meat of } 10 A diſh of large Leves 
Pullets or Capo- | retts larded. 
nets bred in March. | 11 A forced boyled meat 
2 Adiſhof rich Puddings | of a leg of Lamb, and 
of ſeveral colours. i other ingredients, 
3 Achine of Veal larded , | 12 A Veniſon palty. 
and Mutcon drayyn with j 13 A diſh of Capons roas 
Time 4rd Lemon p.ll. ed. 
4 A Grand fallet in plates. 14 A Marrow Pudding,or 
5 A diſh of young Tur- | ſome other , boyled or 
kies half larded, baked. 
6 Adilh of ftewed Carps. | 15 A boyled Sallet with 


I 


J 7 ABisk pye of fleſh, j toaſt. 


8 A hanch of Veniſon boy- | 16 A boyled meat of a 
led with Collyfl owers. } Calves-head. 
9 AFrigalie of Chickens, | 17 A chine of Beef roa- 
—_— E554 0-5 
21 A 


18 A. larded Bace, with 24 APig&aKidin apye. 
ſmall ſhell-fiſh,& other, 25 A dif of Pullets roaſted. 


or Salmon. | 26 Aplece of boyled Beef, 
19 ALamb pye. or Udders and Tongues 
20 Two Geele roaſted. with Cabbage, 
21 A rawhaſhasa boyled 27 A cold Haſh. 

meat. | 28 Adiſhof cold meat. 


22 A ſhoulder of Mutton 29 Adiſh of collered Beef 
roaſted in blood , or elfe or Veal. © ©: 
2 hanch of Veniſon. 30. A ſet Cuſtard, 

23 Acarbonadoed Lamb. 


Second Courſe. 


1 A diſh of Quailes half, 18 A diſh of Artichokes. 
larded ſmall with Vine | 19 A ca of Salmon 


leaves. | broyled. 
2 Adith of young Heron- 20 Adilh of Knotts. 
ſews landed. | 21 Adiſh of Partridges;or 
'3 Adithof young Peale. | at the upper end. 


4. A dith of Sowls. | 22 A Jollof Sturgeon. 
5 ASallet of Anchovies. | 23 A diſh of Gooſ-berry 


| 
6 An Artichoke pye. | and Cherry Tarts. 
7 Adiſh of Cream. ; 2+ 4 dilh of Spitchcock 
8 Adiſhof rame Pigeons, ' Eels. 
9 Adith of Ruffs, 25 Adith of Rabbets lar- 
10 A Vadediſh. ded. 
11 A cold baked meat. 26 A difh of Caveer and 


12 Adiſh of forced or but- | Potargo. 


reed Crabs. «27 A cold baked meat. 
13 Adilh of green Cod- 28 Adith of young Ducks. 
lings and Cream. 29 A Giſh of potted Ve-. 
14 Aciſhof Chickens. | nifon. 
15 Ayoung Kid roaſted , 30 A Gammon of Welt- 
- whole. | Pphalie Bacon. 
16 Adiſhofrich Tarts. |31 A diſh of dryed 
17 Adſouled Turdet. Tongues, 


A 


Sw &@ _ Our > 


WO OE 


f 


MN 


Or 


of of Ls PANE 


: "1 pil ito: Fc on 4 a Fiſh-day forthi Shins ſeaſon; © " 
Firſt Courſe. 


Bisk or , Olue of 16 A boyled Saller. 
fiſh; with {mall* 11 AnFEel pie. 


fiſh. 


hor, 

3 Afallet, with a rock of 
butter in the middle. 

4 A Carp pie. 

5 Adiſh of Rice on toafts 
with Wafers. 

6 APikeroaſted. 

7 Adiſh of butter'd eggs. 

8 A diſh of great Floun- 
ders ftewed. 


| 12, A Jowl of Lang. 
2 Adiſhof Barley Cream 13; A-diſh of. buttered 


0aves. 

14 Adiſhof Whitings. 

15 A diſh of ſhuets of Ling 

16 A diſh of quaking Pud- 
ding buitered. 

17 A diſh of Perches or 
Face. | 

18 Adiſh of Rice milk kot: 

19 A diſh of Barrel-Cod, 
buttered with eggs; 


9 Souced Mullets and Bace 20 Sallet and Butter: 
Second Courſe: 


1 A diſh ef fair Soul; fryed 

2 A diſh of Graildh but- 
rered. / 

3 An Aruchoke vie, 

4 A diſh of yy 
Crean: . 

5 Adiſhot Anchovies. 

6 A diſh or chine of Sal- 
mon broyled. 

7 Aſouſed Eele incollers.. 


8 Adiſh of fryed Smelts: 


9 Adiſh of rich Tarts. 

10 Adiſh of Potargo and 
Cayecre, -... 

11 Adith of Trotts or Sal- 


; 


-mon-peels boyled of 
fryed. | 

12. A: difh.of Tenches in 
Jelly.  * 

13 Tanzy of ce! 
lours, onplaresin 


1n c0- 
na a vol 


10 der. 


14 A dith of Dowſzrs or . 
ſer Cultard: 


16 A Jowlof Sturgeon: 
17 Adith of Lobſters: 
18 A Spitchcock Eele: 


19 A made diſh,ot Egg-pie 
20 A dtſhof Leach. 


| Theſe and many other forts of iſh, and other vatieries; 
are im feafon inthe Summer ; which you may make aſe 


1 5 Adiſh of butter'd Crabs © 


Bll o fare for 4 F 


47 Diſh of fowl with) 
ingredients ,' for a 
grand boyted mear. 

2: Chines of Mutton and 
Veal in pieces , roaſted |1 
with Oyſters, and larded 

3 A grand Saller in plates 

__ ona Charger, 

4 An Olue of Puddings. 

5 Adiſh of Pheaſants. 

_ 6 AParree,or Pie of ingre- 

dients. 


Firſt (oy 


10 Two hen Turkies larded 
11: AHaſh. 
12 A chine of roaſt Beef, 
13 A Marrow Pudding, 
14 A Frigaſie of Chickens, 
15 A diſh of collops of 
'Veal larded.: 


116 Adiſh of collered Pork. 
[17 A diſh of Capons. 


18 A Madediſh. 
19 Altewed meat with pot- 


tage. 
7 Hares lard:d. 20 Fr baked meat of Rab- 
8 A chineof Pork boyled| bets. 
and carbonadoed with| 21 Two Geeſe in diſh. 
\. Turnips. 22 A leg or fillets of Veal 
9 A Veniſon paſty ofa Doe farced and larded. 
| Second Courſe. 


I Partridges, 

2 Quails. 

3 An Amulet of preſerved 
Lemmon. 

4 A diſh of rich Taffatee 
Tarts. 

5 A Sallet of Lemmon, Ca- 
veer., Anchovies, and 


other of that-nature, to}. 


corroborate! the palare, 
_ andcaul: appetite. 
6 A'diſh of Curlews. 
”7 Godwithes. 
8 Wardenpie. 
WP Adiſh of  Rabbers larded ; 


11 Adifh ofcram'd Chick- 
ens. 

12 Adiſh oftame Pigeons. 

13 Alaid Tart of preſerves 

f: A diſh of Skeeritsfryed. 

15 Seewed Peaches. 

16 A diſh of Red-ſhanks: 

17 A diſhof Teal if good, 

or other wild fowl. 

18 Adith of collered Geefe 


and Tongues. 


| red:Dear. -. © 
Li A ſet Cultard. 


.10 Adiſh ofLeach andJelly | 22 Of. baked Apple: wit 


Orangado.. 


19 Of Weſtphalie Bacon' 


20 A coli baked meat of 


«a _ -” aw 


oO. c©5 WV Or ro 99 bd 


on, 


—_ 


? 1 4 Billef Fare efor the Winter Quarter, for, 4 FORE" 


day at D 


Nnner . 


Firſt Courſe. 


i Coller of Brawn. 
2 Abrown Bisk or. 
Olue. | 
3 A chine of Mutton or | 
| 5 in a Diſh larded: 
+ ne Saller of pickles. 
aked meat of ſmall 
" fowl, with ingredi- 
Ents. | 
6 Pheaſants larded, 
7 AFrigaſy of great Chick- 
_ ens, or Rabbets larded. 


9 A_diſh of ſtewed broth; 


"if at Chriſtmas. _ 
Io A diſh ofHens with eggs 
11 APaſty of Veniſon, 
12 A Haſh. 
13 A chine of beef. | 
14. A forced baked meat 
with artificial fowl. 
15 Adiſh of minced Pies. 
I6 A Swafj or Geeſe, 


i7 Capons and white 
broth. 7 


8 An Almond Pudding ba- | 18 Chines of Pork roaſted, 
ked ina diſh; with a gar- | 19 Olives of Veal roaſted. 
niſh of Pulf-pake. | 20 A Brawns head ſouſfed, 

Second Courſe. 


1 Six Cocks. 

2 Twelve Snites. 

3 A diſhof Anchovies. 

4 A Bacon Tart. 

5Adiſh of Jelly. 

6 A Potatoe pie, 

7 S1x Plovers 

8 Six Teal. 

9 Two dozen of Lacks 
with Lard. 

10A diſh of rich Tarts, in 
Puft-paſte. 

Br ATawib'in joints” 


[12 A diſh of Leach ind 


Blamaing. 
13 Wild Gooſe pie cold. 


| 74 Wild Ducks roaſted. 


15 Adiſh of tame Pigeons. 
16 An Orangado pie: |. 


117 A Frigalie of Piſtaches 
© andPine-apple curnels; , 


A 


\ 


18 Adiſh of Wigeons lard- A 
ed. x 
19A ſct Cultard.. Sees 
20 A cold baked meat of. | 
Veniſon. : 
AZ 


FB Paefor three Clmſes for the WimerFeoors of 
oo Fiſhand Fleſb, in February and March. 


i + 
Firſt Courſe. | 4 
l Diſh of collops and A Paſty ofa barren Doe. 
> =. 8.  AHaſh of a Calves head. Ta. 
A boyled meat 'of many Olives of a leg of Pork 
ſmall ingredients, witha roaſted. PRI 


 pottage, | A boyled meat of Hens, 
FA Grand fallet, © ) | with Eggs, Safſages and 
F A Jigget of Mutton with Oyſters, 


Oylters.- A diſh of Stewed Floun- 
Two Carps boyled. ders. 
ALamb pie. | Geeſe roaſted. 
Second Courſe. Ho 
| (4 
Pheaſants larded. | A diſh of Jelly. _ Ho 
A diſli of young Rabbets. | A Frigaſy of Cra-fiſh, , 
A diſh of Curlews. Adiſh of young Hens with || To 
' _ Sowls marrinated. Eggs. e 
_ A Skirret pie. Adilh of Friters. To| 
Lamb'mn joints. A Tanzy. To] 
- Broyled Oyſters. A diſh of Pancakes. £79 
A iſh of Tarts. 
| Top 
Third Courſe. To} 
SN "Y Top 
Adiſh cf Scollops broyled ' A dith of Sturgeon. Top 
'Weltphaly Bacon. ' A Cith of pickled Muſh-J _ 5 
A aſhof Anchovies. rooms. = 1; 
A diſh of Tongues. ' | ALampreypie * Top 
A diſh of Cayeer and Po- A Frigaſy- of Piſtaches. Top 
-. targo. _ © | A made diſh of ParmiſantY7op 


The 
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THE TABLE. 
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For all manner of Pickles. . 3g 
j : Ow to pickle Cows Ta pickle Burdock.roots, ib. |. 


cumbers, pag. 1| Topickle Aſhen Keys, 6 
How to pickle| Topickle Lemon and Orang- 
 Huſbrooms, 2| pill, ib. 
How to pickle the tops of El- | Topickle curled Endive, ib. 

der, ibid. | To pickle Charnef, tb. 
How to picks Elder-buds in | To pickle Quinces, 1b. 


March, ib. iTo pickle Bramble fruit, 7 

rich | To pickle Clove Gilly-flow-| Topickle Broom-buds,  iÞ. 
ers, ib. | To prckle Bogberries, ib. 

To pickle Purſlan falks, 3.. Topickle Grapes, -. ._ iÞ. 


To pickle Artichokes, iÞ, To pickle red and white Cur- 
To fickle the tops of Turnips,| | rans, TRIP | © 
| 1b. To pickle Elder, or. many 6- 
Topickle green Figgs, 4| ther buds in the Spring, 
To pickle Barberries ib. | that uſeth to ſerve for Sab- 
Topickle Samphire green, 1. |. lets, 8 
Topickle ſtalks of Thiſtles or | Topickle Cabbage ſtalks, ib. 
luſh Sherdowns, ib. | To pickle Shampinnions, 4b. 
- NTo pickle Reddiſh tops, 5 | Topickle Sleep at Noon, 1b. 
Topickle T aragon, ib. | To pickle the ſtalks of 
; Topickle Cowſlips, ib. | AMgrch-mallows, ib. 
:GntY 7 - pickle Fennel or Dill, ib. Topickle Alexander-{ 15,9 
 WTopickle red Cabbage, ib. ' Topickle Malagatoons, 1. | 
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The Table, 


is fitting to marble, ibid. 
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e " BOOK IV. © 


i 


TF? make Paſte of. Rye 
flower, 161d. 
5 To bake Veniſon in cruſt or 
O00 © £203 
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Of cold baked meats of Fle ſu. 


' be eaten cold, 


eaten cold, 


ES ni 


| To bake 4 Fillet of Veal ta 
24 

To bake a Calves head tobe 
d -- | 25 


* To 
Rr Or oe—_ —_— PR 1:6 
| BOOK Il. Toi 
| = by | NE, Ro ad 
1 Howto ſouce, pickle and caller all manner of fleſh. Joy x 
T TOw to coller and fouce | To coller Pork, 14 || To 
A Brawn, p.10| To coller Mutton, IS c 
> How tocoller Veniſon, 11 | To coller Goats-fleſh, ib. Þ| To 
” How to coller Beef red, 12. | To coller Geeſe, 16 c 
= To coller I eat, : I3 To C aller SWANs, | ib. To 
To coller Pig, iÞ. Tocoller wild Geeſe, » ib. ( 
De BOOK 0 To 
"6, UHRED 1 In 6. oy 
3 How to ſouce, Pickle and Marinate Fiſh. To 
7 FO: coller Eeles, p. 17 | Topickle Lobſters, 19 | — 
EL Toſouce aTench, tobe | Topickle Conger Eel, ib. 
ſerved up in felly, ibid. | To pickle Sturgean, ib. | — 
To pickle Smelts white or | To pickle Caveer, 20 
" ved, © © © -, 18 | Tocoller Sowls, 21 Ho 
To marble Sowls, Dlaice, | Tocoller Salmon, 1b. 
"Flounders, or any fiſh that To ſouce Lumps, 22 


To bake a Fawnor Kid to be | 


"'The Table. 


J9” to make fellies 
| ibid, 


How toſeaſon and run Chry- 


ſtal 7elly 32 
How torun Colours, TY 

— Fo make felly of. Oranges,tb. 
o make Harts-horn 7elly, 

ibid. 

TY ALL make a Leach, 34. 
24 £42” fo rum Joh Leach in 
I colours, 35 
$94 The: ue ij the zelly 4 
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Another ay, 


To bake pigeons to be eaten 
_ : eaten cold, ib. | cold, _ ib, 
Tobake a dare to be eaten | To bake Bran-Geeſe,or other | 
— | cold, \ ib. | Wild-Geeſe to be eaten 
Another way to bake a\| cold, ib. 
2 Hare, 26 | To bake 4 T urke ey to be eaten 
14. | To bake. Pork. to be eaten | cold, '..- 209 
15; cold, 27 | Ta bake Heron to be eaten 
ib. | To bake Brawn to be eaten| cold, 1b. 
16 cold, ib. | To bake a Swan, 29 
ib. | Tobake Rabbers to be eaten | To bake a Gooſe, 1b. 
ib. cold. 28 | | | 
= For cold baked weats of Fiſh. 
To bake a Lamprey Eel pe. To bake an Eele to b7 ractn 
' Cold, | OR 
| Tobake a Twbef, z& To bake a Dike to beeaten 
To bake a Salmon, 1b. | © ib. 
I9Q mmm ETD | PIE: 
ib. B 0 O 4 V. 
1b. a bara en, —_ NA TOI 


%. 


Howto make [evecral ſorts of Jl Leaches,and Cre cams. 


Leach, ib. bs 
To make > So FA ts E | 


Creams, 


36 
| #Zow to we Cheeſe and. 


ib, 
tb. 
To make Apple Cream, ib. 
To make Duince-Cream, 37 
To make aCream called Sack 
and Pottage, ib. 
| To wake a Sack, Poſſet the 
beſt my. D 4 
a 4+: 


- Cream, 


0 f* "> $ 
y 


| ſerve up with Cream, 38 
To. make Barley Cream, 1b. 
To makeRasberry Cream,39 
To make red Currans Cream, | 

ib. 
Th o make Cabbaze Cream, 


Fa make Snow Cream, 40 


To make Almond Leach 
Cream, ib. 


To maARE G v0eberry Cream 


41 


To make Rice Milk, or 
 * Creamtobe eaten het, id. 
To boyl Milk, or Cream to 
be ak hot with bread 4.2 
To make Spring Lag. 1b, 
To make Water Gru:l, ib. 
To make Prnnado, 43 
To maks Barley Gruel, ib. 
To fox a Pairmane "”— 
Co 
' To make a Lemon Candi. 
To make” « a Fl orendine” or | 


A 


| | "The Table. 
| To cod Cadlings green, to | 


J 


| 


{ 


made diſh of - Rice, ib, 
To Butter Rice): ' 45 
To make ' a Flwrendine: or 


made diſh of Apples, "1. To 

To make® a 'F. bs ox 70 

| -  Made-diſh of Spinage AG At 
T 0 make Paſties tofry, - 1 


' To make a Florendine or 
Made-diſh of a Kidney 
of Veal, ib. 


| To maie toaſts of a Kidney 


of Veal to fry, 47 
To maks a Florendine of 4 


Calves Chaldxon, - ib. 
To make a made diſh of. Ap- 
ples and red- Currans, 
48 

| To make a mad: diſh of Ar- 
tichokes, ib. 
To make a forced meat, 49 
To make part of the forced 
meat green for your x 
ID. 


| Avorher forced meat, 


30 


BO OK VI. 


- 


Containing frrong Braths and Pottages, with other Prepa- 
X rations of Cookery. | 


"Ry 


0 maks ſtrong Broth ' 
for your uſe in areſ- 


P. JO 
a maks an excellent Cor- 


ſong of meat, 


dia Broth, FL 
To make 4 Pottage or Broth 
to ſerve up with a Bisk, or 
grand boyled meats td. 
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Another way,  $2' Tomakgred Pottage, - 55 7 
To make Broth or Pottage,| Another Broth, _ 5 4 
ib 


Yo: called Skinck,  1b.| How to draw Qravy, 

ib. | To make white Broth, 53| How to draw Butter, 

' ox || To make ſtewed Broth, 54| How torecover butter when 

46 | Arather , a Conſumption| it isoyled, E* 
ib. Broth, TR ION | 1 Flow to makeBarlyBroth,tb. 


of _ | Hades 40 
= BOOK; VI. 1 
47 gg Which teacheth haw'to make all manner of hot boyled | 4 


f 4 meats of Fleſh. 


ib. | 
Ap- He to make a Bik' Another way, 'ib. |} 
ans, P- 58 | Another wayto make 4 Lear 


48 || To make abrown Bik, G60 for the ſaidmeat, "ib. 
Ar- || To wake an Otne, tb. | Ta boyl a Leg of Veal and © 
ib. Þ Howto force all manner of | Bacon, © © 66 


49 weats, GT | To make your green ſauce two 
"ced To make your Lear for your | WAYS, b ; ib. 


aſe, ſweet forced meat ,. | G2 : To boyl a breaſt of Veal, i» 
ib. How to make « forced boyled . To boyl a knuckle of Veal 


5O meat , Ib. | with a neck, cut in five 
" | Howto make your Lear and ' pieces in broth, * 67 


garnifh for your ſweet | Toboyl a Leg of Pork, ub. 
forced beyled meat of the Te boyl Capons or Heits for 


Fo ek 


SY ſame fowl, 63; theWinterſeaſon, 68 
| To boyl Capons er Chickens | Another with Sherdowns, 
eDa- in white broth, 7 | ib. 
EE To boyl a hanch of V, eniſon, | Toboyl Chickens, * 69 
| 64 |\ Anotber way, tb, 
51 | Toboyllegs, necks, or chines | Another way, ib. 
of Mutton, four ways, | Another way, 70 
© lb. | Anethir way to boyl Chic- © 
Another way, Gy! kens'0r .Pullers for the | 
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To make black, Pudding es to 
be hep, $1 


four, 


Ta: me A haſty FRAGNS. 


" Winter, / ib. || To make a forced boyled T; 
> Goecder way, . 71]: meat, 93 <> 
Toboyl Ducks, Wigeons, of Toboyl Vaaders and Tongues Ho 

Teal, 72 70 | , 
Hnather way, ib. | 4 boyled meat after the 
"Fo boyl Rabbets, ib. | French faſhion, 77 | To 
Teboyl Pigeons," 4, Another way, according to || q, 
_ Fo boyl Plovers, | ebe Er faſlwon, ib. | 
Toboyt Capons or Pullets d. | 
NT Ons ES To 
BO OK-VUL. F iy 
1 ERERE "I VEE or or roo 
.*: Containing how to make ſeveral ſorts of Puddings. To 
HF” to make a tuaksng | Tomake a Pudding of Hogs A, 
1k Pudding, Þ. 78 Lever," - 1, | — 
| Another way, > >. 9 |Top make a baked Marrow 
Tamake a diſh of. Pulling ' Pudding, 84 | — 
- cref feveral colours, ' ib. |Tomake an Oatmeal Pud- 
Times Marrow dg: ding, - tb. 
to be bejled in skins,.. $0 |[Tomake a Pudding of, Rice 
85 


| Tore Polony Safſages to 4b. 

» be kept all theyear, 82 To ave halen 8 = 
Arother way for Safſag- 83 | | 
— — ſr ————— —— Tg 

B * OK IX. £4 

PE nn be. Te 3%, : , * A; 

Containing Haſhes, Stewed, Brovled and Carbonadoed T, 
meats. | 

To farce 4 Fillet of Bee i To farce a Fillet of Veal, ib. To 

To ftew Veniſon, 89 H, 


Haw to Yfeir' Calves feet, iÞ,. 
To. 


To ew 4 q 4 of Munor, | 


a—_— me 42 


"He "of 


To 0 Haſb a ſhoulder « or bye &IF * with ergs, © "Or 
Mutton, To maks a Haſh of OTE | 
How to.make « Haſh of + 
more excellent way , new | To Haſh Partriages, >. 
invented, ..90] To Haſh Dicks or other witd 

To Haſh a Calves head, ib. \ fowl, ib. 

To- Haſh Hens or Pilters To Haſh Rabbets, 93 


For Carbonadoes and broyled meats, 


ToCarbonado a Gooſe, 93 i broyled, 

ToCarbonado T urkies, 04: } S ry of Pork broyled, v 
To Carbonado Hens 1b: j} ToCarbonado a Calves NY 
To Carbonado Peal, 1b. 
To Carbonado Mutton, ib. j.Tobroyl a chine of FE fy 
A diſh of collops of Mutton 


<<. . 
—_ —k cd 


BOOK. X. 


a F rigaſies and Frying. EE 


He to fry al manner! A. Frigaſie of Veal, _W. 
| of garniſhing, p. 80| Adiſho Collops of Mitton, We 
How to fry Oyſters in barter . with a ſavory hogo, 102 4 
\ td. | Tofry a collered Pork, . i. 2 
A Frig afie of a Hen or Ca-| Anotber way, 10.” 
pon, 98 | A Frigaſie of Partri ::ts or 
To makes a Frigaſie of | Woodeocks, .T20Z 
'S hickens brown, 99 | A Frigaſie of Ducks or Wi- 
Another way for Chickens| geons, ib. 4 
_ or Rabbers, ib. | 4 fryed meat of Bacon, ib, 2 
T o ſmeer collops of Veal,100 \ To make a fryed meat, called = 
To fry a diſp of Lanb-ſtones | an Amnulet, IOA. 
 _ and Sweet-breads, ib. | Another way, - 
How to make 4 Frizaſie ie of 'To fry Primroſe leaves. nn 
Lamb, +  JOT.; | March Witheggs, 105”. 
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Tf Clary, 105 _ To fry Calves feet, or \ Sheeps 

_ Tafry Apple ples, . I. Tefyd $i 

How to make an Orangads Hay to . F rigaſce Neats- 

_ Fraiſe, 106 | _ tongues and Udders, 110 

A Tanzie of Cowſtips or, How to poach a diſh of Y 
Violets, ib. | for a weak, fomach, 

A F entice of Spinage, 107 | Another way, rich Kon 

To fry Artichokes or $ pa- ſtrengthening, III 

"iſh Potatoes, ib. | Azother Way, ib, 

Ta make Fritters, * ib. | How tobutter eggs, ib. 

To make Pancakes, 108 Another Way, IIA 

' Anather way to dreſs 4 %. To fry coflops and eggs, ih, 

of collop of Veal, 1 bt. 

BOOK XI. 


D —— 


Dryers Sallets and Raaſt-meats with their 
ſeveral Sauces. 


O make Sallets, p.113 
"i make a Grand Se 
Thu Sallet of a Os or 
114 


Amad: 7; T/ of dg 


bd. 


A Sallet of dryed Neats- 
tongues, TI 
A Saflet of Fennel, ' 116 
A Sallet of green Feaſe, i, 
A. Sallet of boyled Spinage. 


Rules bow to raaſs meat, with their ſeveral Sauces. 


; How to roaſt a Hauch of | 
\ Vemſon, 117 
Toroſt « 7igget of Mut- 
'ton, ib, 
Toroaft a ſhoulder of Mut- 


b, | fon with py” ers, ib. 
» To Om a cBjne or neck, of 
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Veal, 118 
To roaſt abreaſt of Veal, ib. 
A Fillet or Leg of Veal 

farced, "110 
Toroaft Olives of Veal, ib. 
To roaſt a whole Lanb or 

Kia - © ib. 


Ts 


o make a Kid of a Pig and 


le. 
bets, © 
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a Pig tobe roaſted, 120 | To roaſt 1k banks I22 

0 Be a Calves head, ibid. | To roaſt Veniſon other mrs 

o roaſt Leverets and Rab- 

Several Sauces for Joe Fowl in general. 

or Capons, wy 3 . For Pheaſant s, Heath-pots, 

or Hens, or Cocks of the Wood, iÞ. 

or T arkies, "4 For Woodcocks, iÞ. 

or Chickens, ib. | For Quails, ib. 
For Pigeons roaſted, 124 \ For Ducks, Wigeons, Teal, 
For Rabbets, ibid. | or Plover, I25 

BOOK XI. 


— 


G_— 


—r_—_—_— w—_ 


”- Treats how to Boyl or Stew Fiſh tobe eaten hbt.. 


Ow to boyl a Turbet, 


ag. 125 
Toboyl a Pike, . ib. 
Toftew a Carp, 126 
Anotber way toboyl Carps, 
127 
Toſtew a diſh of F _— 
4 
Another way, 128 
To boyl Pearches, ib. 
How to make a Biskof Fn 
101. | 


Te 


'To dreſs a Cods- head the 


beſt way, 130 
To make anOlne of Fiſh,131 
To boyl Mullets or Bace to © 
be eaten hot, 32-4 

ſtew or make broth with _ 
Whitings or Smelts, ib, 
| How to ſtewor boyl Eels,1 33 
Another way, 

To dreſs a diſh of ſmall 

Tacks, id. 
To ſtew ad'(h of Breams,1 34 


BOOK XIV. 
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« ' Containing bow to Bake, Broyl; and Frigaſie certain 
thats; | ſort L of F (h. 
1 Ow to make ſauce or, A Fraiſe of Cockles, | 


4 & lear withoitt bitter, To broyl Oyſters, 
or 


eggs, 


To fry Fiſh and all manner. To bake certain Fiſh, | 
Xe Oy, To bake a Carp two ways, 
ID. 1b, 


ib. 


Tofry adiſhof Maids, 142 
To Frigaſte or butter Crabs 
: ib.; 


or Lobſters, 
To fry a diſh of Ling for 
firſt courſe, 1b. 
ToFrigaſie Shrimps, Pranes, 
 Perewire\les, or Cra-fi ſb, 


To make a Batilly pie of F Fl 


143 


®.Þ.: 
144 i 
p. 135 TobroylScollops, 145 
ib. 


Another way for your Lear Tobike an Eelepie, 1b. 
- —- without eggs, 136 Tobake aTurbet, 146 
 Toſtewadiſhof Trouts, ib. A Saiton pie to be eat en bot 
To: boyl and ſerve Salmon | 147 
whole, 137 Tobaks a fowl of Ling in a 
| Toroaſt a Pike, FE - 
To roaſt Eles, 138| Another way; 148 
How tevoaft a Parpus, 139| To bake a Pike in a Coffin,  * 
Toroaſt a Carp, 4b.| ib. 8 - 
To" roaſt a Salmon whole | To bake a Lump in aCoffin, Þ * 
| 140 | - 149 
How to Spitchcock, an 39 To bake Flounders or Mn 
| 1. } | 1b; 
*For broyling, 141 | Tobake an Oyſter pie, 150 
To breyl Flounders or Plaice, 


rus 

To make Petteets of Shrimps 
or Pranes, ISI 
Ta marinate 4 Carp to be fe 


_ eaten cold, os 1b; 4 
To Haſh a Carp, 152 "s 


A Frig aſi of freſh Sm " 
_ | | Fi 'TF 


0 2, : : 
| | "The 
. 
: 3 ” % 4 IC 


rs, 


154 | 


0 KO great Plaice or 
Floun 


153 
0 make Chnets of Salmon, To ſouce:an Eele, 


Tat ble: 
; Toboyl 4 Ca anche i os 


139% 


7% B O OK XIV. "HS 
44 
4.5 Containing ſeveral ſorts of hot baked meats, 
ib. 
F-- D bake a Gammon of | To make a diſh of Chuers, 165 
>: Bacon to be eaten hot, | To make an Ox-check-pie, 
ib. | with ingredients, ,p.156 | 
14.6 £70 make a ſteak lieof Mnt- | To make a Calves-head pie: 
bot | #97 157 tb. 
147 Brother way, ib. | Ty make a Neats-tongmeyie 
in a Rf a ſweet Lamb-pie, ib. | Lhe caten hot, 166 
ib. EL4:9ther way for a ſavoryi58 | To make a Chicken pie for 
4.8 tnother Way, id. the Winter ſeafon,. 67 
fn, No bake an Hen to be eaten | Another way, tb. 
ib. hot, 159 Another way, 1m. 
&n, 0” bakg a Hen another Ways To make a Calves-feet pie, 
149 1D. 268 
" Inother way to bake a Heu To make an Olive pie, ib. 
ib. i 4 Patie-pan, 160 To make an Artichoke pie, 
x50 To baks a Capon or Turkey | 169 
a. 14 Patie-pan, 1b, To make a Sherri it pre, I70 
a How to ſeaſon and bake a To make a Potato-pie, "ab. 


IO1 


Paſty of Veniſmm, 


” m {notner way to bake Veni- 
5s | fon to be eaten hot, 162. 
ib. 9 make 4 Battally,or Bik- 
1520 pie inthe Spring, ib. 
Wh” [ 0. makg a Sherdoon pie in 
ty Wl fe Spring, _ IE4 
F/ l 8 make 4 Lumbard pie, ib. 


To make Marraw Paſties te 


fry, ib. 
To make an E Tg-pie I7L 
To make 4 Trotter pie, and 

T affatee Tarts, I72- 
To make an Orangado pie, 

i nG, 
4 arther WAY; 


174 
A 


x < / 
' V 
* 
x 
" 
« 
<4] 


A bot buked meat Ky Com Se To mh a Paliyof -ar: old 


ounds, 174. | Goat, 178 on 
T6 wake a Pigeon pie, 175 To make a Lamb Paſty, ib. ** 
Another way, 126 To bake a Fawn or young * 
To make a Kid pie ib. | - Roe, 179 
Another way, 177 To make Paſties of Rice to 


Two other ways, ib. | fry, ibid 
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* Containing divers Tarts and Made Diſhes. 


=O make a Bacon T art, \ Tomake T arts of the felly of Tob 
P- 180 Pippins ivy -- 
To makg an Almond Tart, To make Gooſ-berry T arti -þ 


1b. | green, and clear as Cr) 4'Þ 


. Tomake a Pine Apple Tart, ftal, I - 


181 To make puſf- paſt, 
Another Tart of Piſtaches, To wry 4 My Tart for 2 
18 


ib. _Jerves. - 
To maks a Spring Tart, ib. To make a Warden or Peal " 
To make a CowſlipT art,182 pie, ae -M - Ee 


To make a Cheeſe Tart, ib. To wake a Quince pie, 
To make a Pruen Tart ,183 To make a pie witb who 
To make 4 Cheeſe. Cake, ib. DPippins, _ ibid 
To make a diſhof Puffs ,184 A ſet Tart, 186 
| Tomakga ſetC 4ſtard, 185 | 


THE TABLE.” 
Rare Receipts® inn” a: 


The Second Parr.” 
O'make a Pick divers | A Pudding femed ped 
WAYS, - Pag.191 | . two aſhes, © 1 199 
Ily of p boy. la Caponi m7 Rice,193 , Tomake F kth Puffs with 
" 4Þ To boy # Bisk, another way, | | green herbs, (©: +IÞ, | 
- ; ibid. | To bake all manner "of. Laid 
ala | oboyl 4 Leg of Mntton the | | ifowl, 200 


"French faſhion, 7,1 94. Tofry Shekp5-2678gk, ib. 
ow to boyl Rattinges 195 | Tobake\a. Bigg to: be. eaten 
Zow Ps boyl-Capdnsin Pot- | - | hot, 4 15rd \ZOT 


9 | "rage irs the French faſhi-| To bake all manner: of. Sea- 
pb 7; 1. 1b.) « fowlto be: eater cald',: \ ib. 
ol Zow to make « boyled: Meat | To Haſh aGarp, «1.1202 
10Y : much like a Bisk.,"'. 196 | Forthe Stock for Pelly,) ib, 


's boyl:a Neck:,” Leg; or To wake jelly 1 exceeding 
*Chine'sf Mutton; or a white with Almons,":203 
Neck, Leg , Fillet, " To make ſame Kick ſhaw: to 
* Knuckle of yeal, Leg or | | 1fry or bake, *1Þ, 
Loyn of Lamb, 197 | Tomake a Pottage, \'» 204. 
l o boyl a Chine whole or in| To makg @ ſmall Bisk of feſ 
preves, er 5: 4D, ff roafbed, ic. Þ 50 

lo bake a' Pigg tobeeaten\| A telly of ſeveral Sc 

H IF cold; called a Maremaid +206 
& 198 | To bake Apricocks green, 
other way, -1b. KN 2007 
o bake Steaks the French To neake an Oameal Puds 
Ws OT iÞ. Ve Se 
| b 4, 2M 
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To 0 make an Oatmeal Pud:; 


ding boyled, 207 


To DN. Oatmeal Puddings |. 
otherwiſe, of Fiſh or F 1h 
blood, 208 

To make white Puddings an. 
excellent way, 1b. 

To make an Italian Pud- | 


ang, ib. | 
To make Metheglin,". .209 
How to make Ipocrus,":: 1b. 
To jelly Tobfers, Crasfifs, 
or Pranes, 210 
Toſtew'Crabs, '1Þ; 
To:force Crabs, ,\211 | 


To make Water Leach; ib. \- 
T, 0 make a beyled Paddnig 
"another way, -\vAI 2 
"Another way, : tb; 
A baked Pudding Fr the | 
| Ttalianfaſhion, '' ' 213 
To blanch Manrher' in-'a 
/ + "frying-pan, "© +» ub. 
Another way, © 42D. 
Toboyl Pigeons the French 
R, | faſhion, "253% Id. 


The AS 


b. | 


' andoother ſeveral fiſh,21 
To dreſs hs afh-02 
fafbion, _ 2109 
To dreſs eggs 1n the Portu 
. gal faſhion, ib. 
To adreſs eggs called wn 
French A |a Hugenota 
or the ca way, 
22C 


To dreſs eg engs 59 oy 
_.'T anjſey, 


To drefs/Poateh eggs, ; ib 
T o buttbr:eggs upon. rafts 

221 
As rag way to eee 


TA Wh Gbeefeeches.) a2 


| To wakes. Daowſets, 


How taimake a congealei 

- 'meat,tobs eaten cold,22 

| How.tb congeal A TW 
oC apons... 

How to makes. ſmall Fine 
rofry for firſ courſe, 3 

How to Wake rich Pas 

24) 


Toboyl Mullet or Pike with | 
"Oyſters," id. 
L Carps, an honourable | 
Way, * vid (ASI 
Another way to boy! a diſh of 
© great Flounders, | | ib. 
To. make a Haſh of Dar- 
.* triages er Capons, 216 
uf rare Frigaſie, ib. 


To maks 4 Big, of Cargs. 


-v, 
——_ 


Pri way to makg. the 
criſp,. bid} 
How to fry a leg, breaſt « 
neck of Lamb, ibid 
| How to make a green Frig 
 ſreof Chickens, 22 
| A fryed meat in haſte for t 
ſecond 'ourſe, -+ 10 
How to make 4 P uddin 
with "_ 1 
H 


&..a® 
*.\ | 
* 


[ 


| 


be 
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” to make Apple-pies 4 beginning of the Spring. "i 
J!Ys | Ww. | _  IDc- 
ow ro make a boyled meat, | To make a thade diſh, 231 
a forced meat, a diſh of | An excellent way how to 
Collops, ana a roaſt meat, | _broyl Eelej,” '' ib. 

and a baked meat, of a\ How to butter adiſh of eggs 

leg of Vealwith ſome other | with Anchovies, © >: 

ſmall ingredients, ib. | How tofry a diſh of Cheeſe, 

{ Fridays 4d;ſh made with -\2I2 

"= Barley, *-. 229 | How to broyl a leg of Pork., 

For Friday, to make 4 diſh _-tbid. 

1 of fryed toaſts, 230 | Haw to roaſt the ſaid Col- 

. b Another Friday or Lent | lops, ibid. 

diſh. Ib. | How te make a Palate pie, 


| ib. 
A ſecond courſe diſh in the | - 233 
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Very rare and moſt \choice Receipts for all 


? 


© manner of Preſerving, Conſerving and Candying,&-c, 


PEI 


NO preſerve Pippins, 


pag. 235 
Arotber way, - _ 
Another way to preferve 

them green, 236 
Topreſerve Apricocks, ib. 
Another way, ib. 

Another way to preſerve 

them rtpe, 237 
To preſerve Pippinsred, ib. 
Topreſerve Pears, 238 
Another way for white Pip- 

pens, id. 
Tofreſerve Medlars ib. 
To preftrve Peaches, 239 
Ahothe# way, 1Þ. 
Another WAY, ib. 


To preſerve Quinſes, 240 

Another way to preſerve 

them whiteor red, ib. 

To preſerve Gooſ-berries, 1b, 

Anotner way, 241 

Another way, id. 

'T o preſerve Mellacatons24.2 
To preſerue Damaſins, ib. 


Another way, 24-2 
To preſerve Grapes, 243 
Another way, 1b. 
Tofreſerve Cherries, ib» 
Another way, 244. 
Another way, i. 


T opreſerve Barberies, 245 
To preſerve Raſpberries, 1b. 
Another way, 246 
To preſerve your Pomcitrons 


ib. 

To preſerve Oranges and 
Lemmons, - mn 
To preſerve Saterion roots, 
247 

T opreſerve red a 
1Þ. 


To preſerve Enula Campa- 
714 roots, 2.4.6 

T opreſerve Currans 1b. 
To preſerve Mulberries, 1b. 
To preſerve Eringo-roots., 
249 

To preſerve green W ev 
iD. 


To 
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0 246006 nelica roots, | - fruits, aceding Moy 
"+, Ambors, © _ 


\W be time to prefers pr cen: 


Conſerves. 


Onſerts of Barberries, To make conſerve of Straw- 
: "Pag.25T - berries, 

Inother way, 1b. Tomake conſerve ofs Proms 
ſo make Conſerve of Vio- or Damſms, - _ 

"lets, ib. To make conſerve of Red 
o make a Marmalade of and Damak;Roſes, ' 2.54: 
Quinſes, 252 To conſerve Cowſlips, Ma- 
[0 make conſerve of oye e: rigolds, Violets, Scabions, 
ers, 1D. Sage, and Roſes,&Cc. ib. 

lo makg conſerve of Roſe- To make a Pomander, - ib: 
mary flowers, . ib. | Another way. to conſerve 
Lo make conſerve of Buglos  Strawberrees, / tb. 


flowers, ib. | Tomake conſerve of Cichs- 
To make: Peftoral rolls for | ry flowers, 255 
"the Cough, . ' 253 


—— 


”—=_ 


© — 


Sirrups. 


O make ſirrup of Pom-\ Gillyflowers, ibid . 
citrons, PAag.255.| To make ſirrup of Roſes ſolu- 
8 0 '0 make fs fs rrup of Liquoriſh, | true, 258 
; 256 | Another way to make " 

To make firrup of. Hy | of Damask, Roſes, - - 

hound, id. | To keep your liquor-of ey 
ib. « make {6 irrup of Hyſſop,ib. | all the year, 259 
[ o make ſirrup of Violet s,2 57 |Ta make ſirrup of C ws , 
lnother rare way, 1 bid., 
lo make ſirrup of Mulber- | To make (7 ira of [ts 7; 
ries, | 1 1bid- 
lo make firrup of Clove- | T omake ſirrup of A 

AIY x 


f " WK ett & 
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ib d, 
7% ſora of ary ey 


"00 


240 "ne ORE TSP 


4 Ta fle 


To ks ep Cherries all -+hz 
year, and tohave them al 


Chriſtmas ibiq. 


Eh 


 Candying, F 


*O Candy Violet flow- 
ers, -pag.260 
To Candy Pears, Plumbs, 

- © Apricacks, to look: clety, 
IMC? * 261 
\ To Canay Bojage flowers, 
ibid. 
T, 0 Candy Reſemar) owe, 
-.4bi 
To C andy all ſorts of flowers 
* after the Spaniſh way,262 
To make Manus Chriſti, ib. 
To Candy Gooſ-berries, ib. 
Todry Apricocks, 263 


; 


oe Candy. Roſe-ledves p 


A 


- 
« 


To CaridyEringo-roots, ib, : 
Anotber way, 26477; 
To dry Pippins, by I 


Df « 
Der7 
1/7 

Ai 
Of 
fr 
ſr 


en 


natural, as if they gre 
1 ON FEES; 
To Candy all ſorts of Flow 
ers, Fruits and Spices 
... the clear RockC andy2.65 
To Candy Marigolds + 
Wedges , the Spani 
faſhion; | i | 
To Candy all manner « 
flowers in theis naturly 7 fi 


To Candy Enula-Campa- | - - colours, '% 
na, ibid. | To Candy Ginger, -f = 
Paltes. oh 
;T* make Paſte of Pippins | To make Paſte of Or ang oe 

',* the Genoua faſhion, and Lemmons, - 

'. ſome with leaves, ſome | To make Paſte of Gu anc 
; wi Alla 
like Plumbs with ſtalks, TIES, | 24; 


and ſtones in them, p.266 
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"gp | Certain old uſeful Traditors of Carving and 


big. Sewing, &c. 
— [I Erms of a Carver,p.268 Break. that Sarcell, ib. 
T he Office of the hg Aince that Plover, 1b. 
., | Pantler , Yeoman of the| A Snite, - 28T 
1b, Seller, and Eury, 1ib.}| Thigh that Woodcock,, ib. 
*% Of the Sewing of fiſh. 2572 | From the Feaſifof Whitſun- 
WWervice, ib. tide «to Midſummer,ib. 


i 
er ( 
aluri 


rang fl 


2 


Cert 


# Of Carving of fieſh, 


ni ervice, 


Parce yo mary ſorts of fowls 
275 | From the Feaſt of Michael- 


1b, 


ib. 


| 


and 
| (8 f the Feaſt and Service 
from Ealter #nto Whit- 


HE ET hog! Sewing of Fiſh. . 
encral directions for theſ . , , | A 283. 
Carving up of Fowl. | a 1 yr, 6, 284 
Y Lift that Swan, © 276 | Third Courſe, ib. 
"Rear that Gooſe, ib. |-Of Carving of Fiſh, ib. 
WTo cut np a Turkey or Bu- | Sauces of all fiſh, 285 
ſtard, 277 | An excellent way for ma- 
Diſmember that Heron,278'|\ king Ipocrus, .286 
Unbrace that Mallard, 1b. | An approved Reoeipt for 4 
Unlace that Coney, ib.| Conſumption that bath 
Sauce that Capon, 279 | long remained, ib. 

$ dllay that Pheaſant, 1b.-| To coller Flounders, 287 
*Yving that Partridge, 1. | To roaſt a ſhowder of Hut 
Wing that Quail, ib.| tonimblood, * , 1b. 
Diſplay that Crane, , ib. | Tomake a Portugal pie, 1b. 
Diſmember that Heron,280 | To ftew a Carp, 288 
Unjoynt that Bittern, ib. | To make a Bacon T art, 1. 
Break that Epript, ib. | To make Yever Olly , or 
Untach that Curlew, ib.| Cheeſe pott age, 290 
Untach that Brew, ib.| ; 

#7 Atoacs ate 2o$ , 


\ From the Feaſt of Saint 


John the Baptiſt , unto 
Mickeolmes; * - 232 


mas, unto the Feaſt q 
Chriſtmas, 
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BOOK I. 
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How to pickle Cowcumbers, 


- - 4. ©. ont. * 


_ % - 


AAke your ſmalkt Cowcumbers , or Gerkins, 
after Bartholomew-tyde, dip a cloth in beer, 
and rubtkemclean from the dirt, then put a 
AA laying of Bay and Dill leafs in the bottom of 
2 Four Firkin or Pot, and a quantity of whole Pepper, 
: » \ Frq-or three blades of Mace, and as many Cloyes, then 
* Flac a laying of Cowcumbers thereon; ſo continue 
-\ ith your faid ingredients ill your Pot or Firkin be 
> ll; then make a Liquor with fair water, and good ſtare 
©» FDill ro-make it ſtrong, with ſo much ſalt as will bear 
4c egg ; you may infuſe che Dill, or you may boyl it,” 
© it fer it be cold, rhen put ir into your Cowcumbers ; 
t this pickle continue to themalmoſt a fortnight, then 
ur part away, and fill ic up with white yrine Vinegar, 
_ your Cowcumbers be green and criſp, and not 
d OUT, 
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T*Ake a buſhell of Muſhroms, blanch them over the 
I crown, barb tltem beneath ; if they are new, they 
look as redas a Cherry , if old, black ; this being done, 
throw them into a pan of boyling water,then take them 
forrirand lexthem drain ;"whenthey are cold, purthem 
up into your Pot ot-Glaſs, put thereto Cloyes, Mace, 
Ginger, Nutmeggs, whole Pepper , then, take white- 
wine, a little Vinegar, with a little quantity of falt, fo 
pour the Liquor into. your Muſhroms , and ſtop them 
cloſe for your uſe all the year. | 


We To pickle the tops of Elder. 


TD Reak the tops of your young ſprouts of Elder , in 
43 March or April, having a quantity thereofbroke 
in pieces fix inches long, boy] them in water half a dozen 
walms,then pour them our into your Sieve or Collinder, 
and Jet themdrain, then prepare a pickle of wine orfſ 
beer ; put thereto alittle ſalt, and alittle bruiſed Pep-þ 


per; fo put them into the ſaid pickle, and ſtop thern, 


A good ſallert. | 
'Ti 0 pickle Elaer-buds in March, before the tree leaves.” 


; His gathered what quantity you. pleaſe beforeÞin 
A: they are full blown, and pur. them, into wine- 
vinegar, they are a good ſallet. . If in caſe they arefull 
blown, as in 7«ve,, they ſerve to, make ſtrong Elder- 
vinegar; and themſelves no fallet ; This Vinegar is good 


. 


to make ſauce for divers forts of meat... 
To picklt Clove-Gilly-flowers. | 
V " 7Hen you have picked a gqod quantity of 


Gilly- lowers , mingle half white-wine a { bj 


halt Vinegar rogether , with ſo much white ſugar 
wiltmake them ſwcet and ſharp,and ſo put your As | 
NOWeLey 
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fowers in, with | a few Cloves, 'which' is a good fallet ; 
ze ſnd the liquor thereof will ſerve for Lears for ſweetand 
y tarp boyled meats, or baked meats. 


a To pickle Purſland ſtalks. 
Mm Coe es: TIENTS TE-14 _ . TERED) 
Vo they are. waſhed ; and cut in pieces ſix 


IM | 
& | Y Y inches long, boy! them with water and falt ;; 
te- þ dozen walms, when they are taken up, drained, and 
ſo old, let your pickle beſtalt beer ; and wine-vinegar ; 
em (dd a handful of faltthereunto, and-put them up into 
our veſſel, and ſtop them up cloſe, and they will keep 
) the Spring following. | 
To pickle Artichokes. 
| Ake your Artichokes before they are over-grown, 
or toofull of ſtrings, and when they are pared 
dund, that nothing is left but the bottom , boyl them 
ll they be indifferent tender, but not full boyled, take 
xm'up, let them be cold, then take good ftale-beer,” 
d white-wine, with a great quantity of whole Pepper, 
put them up into a barrel, with a ſmall quantity; of 
lc, keep them cloſe , and they will not be ſour, it; 
3+ ; fi ſerve for baked meats, and boyled meats , all the - 
inter. 


efore 


To pickle the tops of Turnips. 


Ake the tops of young Turnips , cut off the ſuper- 
fluous branches,or leaves,when your water boyles 
t them in, and let them boyl till they are indifferent 
der ; then take them out, and let them drain,” and 
t them into a. pickle ofwhite-wine Vinegar and ſalt. 

The ſame manner may you pickle the ſprouts of 
Wbage-ſtocks, but take a care you do not over-boyl 
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"46161 ? on. To pickle green Figgs: '' \// 1947 


Ake your green Figgs about Auguſt , cut them. in 

halves ,. and 'boyl them up in Vinegar ,- a little 
quantity of Sugar, large Mace and Cloves, ſo put them 
up into your Pot or Glaſs in the ſame liquor ,; they will 
ſerveto Garniſh your boyled meats , or Friggeſes, in 
the Winter. ph | | 


To pickle Barbaries red. 


A 7 Hen your Barbariesare picked from the leaves in 
+ cluſters, about Michaelmas , or when they are 
ripe, let your water boyl, and give them half a dozen 
walms ; let your pickle be of white-wine and Vinegar, 
not too ſharp, ſo put them up for your uſe. 


Lon To pickle Sampier green. 
E pr your Sampier freſh from the Rock HEN 
1 


m 


&  itinwater andfalt; when you have occ on tof ] 
-uſe thereof, take what quantity you pleaſe , andj&.4 
throw.it into boyling water ; although before ir hadſvill. 
loſt its colour, (ix or ſeven walms will make it green;F 
drain it, cool it, and put it into a pickle of Vinegar for 
your preſent uſe ; otherwiſe you may firſt boyl it i 
Sood tore of water and ſalt, and keep itin the fame li 
-quor ; but the firſt way is the belt. ; z 
; _ do: 
Jn To pickle ſtalks of Tbeſſell or Sherdowns. & 7 
TN Marchor April, there is Theſell runs up like anffurr 
Þ aracta .” the root thereof is like to the bottonſſhi) 
ofa Artichoke ; both root and ſtalk being peeled, an yea 
boyled in water and ſalt, you may pickle them ile e 
white-wine', it will ſerye either for baked , or boylej. 
meats,-or'elſe'to be ordered and ſent to rhe table a 
Artichokes, ED ; G 
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To pickle Reddiſh tops. | 
.in | 


rl On muſt dowith this , as you, do your Turdips, 
= I or ſpronts of Cabbage; &« will fe ye For L hot 

vi fal let. I WO8 bn Li 
MN C; # To pickle Taragon.... Ly / , T0 x1 | 
fy Taragon being ſtripped from the ſtalk, pit it 

into your Glaſs or. Veſſe], and Jet your pickle 


s inflÞce. balf white-wine , half Vinegar ,:1o 3D. it bor 
areny our uſe. 


Zen To pickle Comſlips. th 


THT, are only 10 be. pickled with Yrge) and 
_ Sugar. | 


'{ 4 


; To pi 4G Fennell or "Dill ? 
| Et your water boyl,, then baviag your young 


Fennell tyed up in bunches, half a dozen w: 
Frill be enough, drain it, and let your Pate be Wi- 


Ie Ar. 
5 3J1LW 


Ts pickle Red C Ms 


Ake. your cloſe-leay'd Red- Cabbage, and cut it ur 

- quaxters,* and when your __—_ boyls , give it 

Ubdel within and pickle1t in Claret-wine Vier | 
% ine>}þ ut into'it your Beet-roots boyled,” and 0 
thalf-boyl ed; - it will all ferye both'for- gar< 

Fins 566d Les, for your Turnips' thereby ſhall be 

pry acrimſon colour, a a handſom' meal! by 


To pickle Burdock "Rok oc 


7 Our Burdock-Roots being ſcraped and half- boyk a; | 
pickle them with half white-wine,, 2 
wh 4 little io and Salt, and ws you W will make - 


40F 
- SE: IPA oh ny en ry => —_— 3 
NP \ - = T . 
; v c 


Fi Do) bn vt. 4 
Vit, 'T) #4 je 


: 3} Rn FL af ab __ GH; *-6 _ {/ : a. 6 
mn 4 * VETS I » (al PAS Mdf ds ©. C ” wt? E: Friis 1 ny mo y. ! , __ & ISIS. f 
WEL \., Fl » Fas , AT; ow © +YT/ } 2 
7 ' e 4 4/4;9 D F 
, 7 » *6.4 », 6. : 4 
44 Y : 
_ bh , \ {1 NNN 43G 
P » 


To pickle Lavin cod [Qrage 7 Pill. 


Hey being boy led with Vi and 
"th ts up Into a ſame pick] wes Neo LN þ 
e 


cut ; them in ſmall long thongs, t length of half et | off 
Pill of your Lemmon being pared , it is an handf2ns wall 
fvoury Winter-ſaller ; theſe ought to be firſt TY aw 
water, before you boyl them in Sugar. - 


To pickle ſhe Keyes. 


Ro! your Aſhen Keyes in water, and let the pickle 
be Vinegar. 


is 'pickle cxrled "Endive 


Yo muſt Re your Endive a Tcald in a nd pf 
. boyling water, and pickle 1 It with half white-wineil i 
and half ae] 6 0h % is) 


200 | To pickle ; Chanill "Y 2-4. | 


| l 


mpſt TR our Charnell two. or three wa 
yo poles ni er ; the pickle mult be only. ol 
Vinegar. 


To pick{e Quinces. 


« } L. tg 
4% e your fait Quinces, and:core them with yo ogr 
Joring irons or ſcoop ; take the worlt of 7oR ; 


i '- Quijzees,. and cut them to pieces, and boyl your. corel 


ox, pleces.ia qur pan.of li o that you make. r 
= 2 «frang, th Bp fo "ns prepared ba 


piekle , till chey, TH, voy ſuppoſed a'quarter oyled. 
' ther'ſtrain out your ho with your hair-lieve, or 


ſtrainer, and puta ſmall quantity " falt , add theretc 

ſome ſtrong beet; and"'pur UP Wanninces whole 1 
Your To or Ret ie Da ip RA PLE, SA HOO 

wn phn; 0 a cl ";-3!61 5; bf ; 
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To pickle” Bramble-Frafit: 


pul T is a long berry, but full of ſtones, ſome call them 

veſe | Services, or Hipps': Your pickle is beer-vinegarz 
" ehe$nd a little Sugar ; you mult give them three or tour 
omegſnalms; but if they are full ripe, you are to pickleth&n 
ed inffaw as they are, *is wakes 4 


To pickle B room-buds. 


Ut your Broom-buds into little Lingen Baggs,, tye: 

ckle | them up cloſe, mike a pickle of Bay-falt and wa- 

Jer, being boyled'togerher, ſo that it will bear an egg s 
hen it'is cold, put ir imo your Veſſel or Pot, to, your. - 

.: --Þaggs of Broom-buds,” Keep it cloſe ſtopt , and ler It 

m offiyeuntil it looks black), ſhift it again once or twice, un- 

wineilirchange to a bright or greeti'colour., afterwards 

ake it out,” and boyl.ir; as your occaſion calls for , and, 

pickle it in Vinegar. It will keep a moneth or two, 


ral To pickle Bog-berries. 


542 11G BONG 
with | Oyl up ſome Vinegar and Sugar together. and 
"IM pourit in , being liot , into your Pot or Veſſeþ 

here your Bog-berries are : And they will ſerve to 
\ +. {arniſh your diſhes all the Winterz you may do the 


yoſs like to pickle Hogg-haws ; only boy them up if, hey 


* 
es. > [* . 
ad *bo- 


' 


utſpre notripe. 


mag | hed To pickle Grapes, - 7 0 
Er not your Grapes be fully ripe; their pickle is 
white-wine and a little Sugar. | 
Topickle Redand White Currans.” 
ole inf Ake Vinegar and'white-wine ,with ſo much Sugar 
quarg ' -as will make it pretty ſweet, then, take your Red 
., X or White Currans, being not fully ripe, and give them 
* - ; fone walm, ſo cover theni over with the faid pickle , 
. Tqexpingthem alwayes under liquor, = To 
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ar. her buds of trees in the Spring 
that uſeth to ſerve for $ pring-ſallets. | 


FA Ilve them one or two walms with Vinegar , Salt 
%_IT whole Pepper, long Mace, and-a Lemmon-Pil 
1 t in pleces, then drain them, and let the Buds and th yer, 
Liquor cool ſeverally ; afterwards put chem in a Pot Þ zfor 
and cover them with your pickle. then 


To pickle Cabbage-ſtaks. —- - 
FA Sour Michaelmas you may, take your Cabbage let 1 
g | ſtalks, .aN handful Or more from the Cabbage, ther 


vutu 
an h 
or {1 
ind | 
yOu! 


erfo far as the pith is good; ſhave off the out-ſide,{ whe 
and cnt.them in quaxters, balfboyl them in water andfſ| the 
falr,then ur thepirh from the outward pill, and pickleſſ|butt 
It in white-wine, alittle ſtale beer, bruiſed Pepper, large man 
Mace, afew Fennel-ſeeds and ſalt ; you may lice out} Anc 
this with your pickledfallets,” foe : 4 the: 


To pickle Shampinnions. 


N:% mult give them two or three walms , and pickle 
A. them in white-wine Vinegar ; bruiſed Pepper, 
bt yg aha 


Fa. 


r © To pickle Sleep-at-noon. 

| App water boyl with a little ſalt , throw -ir: in} 

K.4 and let it hayethree or four walms , pur it forth 

Into a Cullender ; when it is cold, pickle it in whites 

wine and Vinegar , with a little Pepper- and large 
To pickle the talks of March- Malloys. 

INthe latter endof March, and.in April, your ſtalks 


o 


-will be as big as a childs finger, you. may 'gather of 
cheth the quantity of a buſhel more or leſs,. byeak them 
inJengths , abopt five or ſix inches , and pill, off the 

SE Hot SF. i pam reals mo 


PA Y L 4.5% he 


vutward peel, and when your pan boyls with water and 
an handful of ſalt, put them in, and letthem have five |, 
or {ix walms, then take them up with.your Scummer, 

ind lay them a draining until they are cold , and make 
your pickle with ſtale beer, ſome Vinegar, groſs Pep- 


"ng 


ale 


| theſh per, andan handful of fſalr;, when they are pilled” as 
ot | zforeſaid, you may take an handful of them, and eaven 


them at the ends, and cut rhem as round as 'yqu can, 
about the bigneſs of a Peaſe ; thus do until you havecut 
"Na gooddiſh. of them, then lay ona skillet of water, and 
age let it boy] with ſome beaten Pepper tyed ina ragg ; pur 
ge, them in, andlet them boyl quick, (as you do Peale) 
ide, when they are enough, put them into a Cullender, let 
and] the water drain from them,putthem in a diſh with ſweec 
cklebutter, and toſs them up together ; diſh them afterthe 
argeſ manner of Peale, with Pepper and Salt onthe diſh brims: 
out And they differ very little in their'taſte from Peaſe , 
therefore ſome call them March Peaſe, G4 


To-pickle Alexander-Buds. 


ckieE*T"Ake Alexander-Buds before they begin to run to 
Perl” feed, takeoff their looſe leaves and top , ſo that 
Mthe bud may be firm , cut part of the root to it; let 
them be half-boyled in water and ſalt, then put.them 
Wrom.the liquor, and when they are cold, pickle them 
with Vinegar, falt, and a little ſtale beer ; when you 
tiſh them up, you mult ſlit them in the middle. : 


To pickle Mallagatoons. 


7 Ou muſt take them before they are ripe , ſo that 
 witha knife you may ſplit them through the ſtone, 
hen take half ſo much Sugar as they weigh, and put. it 
nas much water as will boy! them up , and when your 
ugar aud water boyls well, ſcumit, and pyt in your 
% lagaroons with their skin-ſide downward , and let 
arm per, Þut not boyl pp; after this manner you _ 


— Y 


talks 
hem 


the 
ag 
vo bs 


wo we 


"Diſſectea, - ©: h 
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nay. do Peaches cocks; being ndt full ripe, or (0 N40 
may do Peaches and Apricocks, being not full ripe, or £4431! 


Apples in halves, pickle them in the ſaid pickle: | 

ou boyl them,” this will ſerve for the garmthing ol Mil 
allets. - | B | b ': | wa 

In theſe yarieties ofpickles, you have matter ſuffick || thr 
ent'to'tnake Grand-ſallets for the winter, as alſo for the || ira) 
Summer, being many times deſired, for many of them f uls 
are yery wholfom and Cordial for the ſtomack. | {0 


BOOK IT: 141.) 1 20 


\.. How toSowce, Pickle 'and Coller all manner of Fleſn«\ to b 
4 ns To Coller and Sowce Brawn,  _ a 


Our Brawn being ſcalded & boned, of each ſide 
you may make three handſom Collers;the neck 
Coller,the ſheald Coller,& ſo the (ide or flank 
Coller , if your Brawn be yery fat, you may 
makealſo the gammon Coller behind, otherwiſe boylt 
and fowce it, this being watered two dayes, ſhifted three 
or. four times a day, & till kept ſcraped, then waſh it 

ont, and ſqueeze out the blood, and dry it with clothes; 
when it isvery dry,ſprinkle on ſalt;ſo beginat the belly; 

& wind it up into Collers,but in caſe you can, ſtoe morg 
fleſh in the flanck,or in the Coller, you may cut it gut of 
other plices where there is too much,or from the Gam- 
mon;this being bound up, as youwilkbind up a trunk, 

. with all-the ſtrength that can be obtained, pur it in-your 
Furnace or Copper ; when it be Wk it, you myſt 


be careful It bekeprfull ofliquor,and'continually ſcum- 
med for the ſpace of {ix hours, then ;ry. it witha whear- 
ſtraw if it be very tender, cool your, Boyler by tas 
king-away, your ' fire, .gnd filling of irconſtantly wirhPap 
coldwater ; ſo. ſhall your Brawn bewhite ;. biic if, "WK! 
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its 1 it will be black; then take 


L up your Brawn,and ſet it up on the end, on a board, -? 
50 Jour Sowce drink oughtto be beer brewed on purpoſe; | 
ut if it be of the houſe beer, then boyl a pan of water, 
ick || throw therein a, peck of wheaten bran andler it boyl, 
the I ſtrain it thorough a: hair ſieve, and throw in two hand- 
em fuls of falr, ſo mix ic with your beer aforeſaid, and 
- E fowee your Brawn therein; you may take balf a peck 
of white flower of Oatmeal, and mix it with ſome li- 
— Nquor, and run it through your hai ſieve, and it will 
cauſe your ſowce to be white + Milk and Whey is uſed. 
inthis caſe; , buz your Milk will not keep ſo long;you 
may. put both,” in the boyling thereof; it will cauſe jr 
«ſto boyl white ; keep your ſowce Brawn cloſe- covered, 
't kh when it begins to be ſour,you may renew it at your 
pl Sh 


1quor, 


cafure, with adding of freſh liquor. 
O25, l To Coller Veniſon. 


TAke your. Veniſon and cut it fit to be Collered, or 
&A |; to par, info your Pot, it being ſomething deep, 
and ſlender, io that-you may make abgut three Col- 
lers of a large {ide, or hanch, ſeaſon your Veniſon 
( being larded betore } wuh.Pepper, a little Cloves, 
Mace, Nutmeg, and as much falt as will turn your Spi- 
c& prayiſh ; then roul up' Your Collers, put them into 
fotir Pot, pur butter thereunto, ſo cover over your 
Por with ſome courſe paſte made a,purpoſe ; this will 
ask four or five hours baking; draw them out of the 
Oven, and let them ſtand ynnil they are cold, then 
ay you take off yourlid, and rake out your Venifon 
altFvbole, pour away your gravie, and make clean, your 
ot, puta little clarified butter in the bottom thereof, 
ten put your Coller in again, and fill it up with cla- 
hed butter, ſoput on your lid; with a ſheet of brown 
daper tyed over it ; this way ſhall you keep Veniſon a 


cif, @wcliemonth, In a great frat you may break three of 
ome tan + a0 * your 
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; 7our potsto pieces, then take out your Veniſon whole) 
bhins'congeated, rowed with butter, ſet your three 
Collers upon a great diſh, and plate; then ſtick all your 
batter' round about with bay-leaves and a branch of 
bayes on the top of each Coller , in your commondyet 
one is enough for a diſh; bur you mult break your pot, 
otherwiſe your butter will not come forth whole with 
it, you muſt alſo dip your pot in hot water to looſen 
your butter from the ſides. This is as rich and honou- 
rable {a ſecond-courſe diſh, as your Brawn is for the 
firſt':* you may alſo if you pleaſe, ſlice it our of your 
pots at your pleaſure : The ſame way may you do with 
Veniſon baked in Rye-dough; that is,- Take our all 
your” Veniſon when tt 1s baked, ſcrape out all yourſhi 
gravic'and jelly out of your bottom'and ſides of your || 
pie, pour in clarihed butter, place in your Veniſon a- 
gain, and cover it over with clarified butter, then put on 
our lid in its place , it.will congeal to the clarified 


. 


er, that none can'tell'that ever it'was cut - but youſk 
muſt remember to lard all this Veniſoh, before you ol 


terip, or pur it in your baked meat. 
To Colter Beef Red: 5. 


"Akea good flank of Beef,and cur. out;a Coller three 
& quarters of a yard long, and almgft half a yard 
broad; then take a ſmall quantity of Cutchenele pre- 
pared, and a little Allym * pur-this into the value of 
pint df Red Wine,then ſeaſon your Beef with Salt-peter 
Salt, and put it into a Boul or Tray, with your afore- 
faid wine, mix ir all well together, and let it lye four 
and twenty hours; then ſeaſon your Beef with a hand- 
ful of ſweet herbs minced, two Nutmegs,, with a little 
Cloves and Mace beaten,and a quantity of ſmall Pepper 
not to bediſcerned , ſo Coller up your Beef,and bind igÞa 
with your Tape; if you have a por high enough, youl'c 
- may bake it, pur alittle liquor therein;otherwaies you 
HAY Y ſr WO ah hs 


nay boyl it in Pomp water witha ſoft fire; when it is _ 
old put it into your pickle, EY of white-wine,ſtrong 
Drcoth, and Vinegar with a little ſalt, if the Coller be too- 

eſh,otherwiſe you need put none;When you go to diſh | 
his at a feaſt, you may cut it into four Collers, it will be 
f a lovely red, ſtick it with bay leaves, ard garniſh 


vt, Four diſh with flowers and green : You may alſo cut 


any diſhes of your Coller in ſlices, it will be an hand- 
ome ſervice for your ſecond courſe. 


To Coller Veal. 


Ake a breaſt of Veal and bone him, and beat him 
ſquare, fitting to be Collered, ſoak himwell'in 
ſeveral waters.till all the blood 1s ſoaked out, then take 


ourſſhim and dry him, and ſeaſon him with beaten Cloves, 


Mace,Nutmeg and Ginger,put a handful of ſweet herbs; 
about a ſpoonful of ſalt, ſtrow this all over it, then have 
your ſlices of fine thin fat bacon, ſeaſoned with a little 
Sage and Pepper ; dip each piece inthe yolks of Eggs, 
and arder all oyer your Veal,ſo begin at the neck end, 
and roul it up into a faſt Coller,bind it up faſt with Tape, 
0 boylit with your bones,witha faggot of ſweet herbs, 
eep it conſlantly ſcummed, till it is boyled, thenpur 
t into your ſowling-pan with the. ſame broth, adding 
ome Vinegar and Salt thereto, with ſome large Mace ; 
when you ſerve it up, you may cut it in thinſlices,. and 
Il a great diſh, and garniſh it with flowers, and ſerve 
t for the firſt courſe. 


7 To Coller Pig. 


Our Pigg being ſplit and and boned, and ſoaked 

well in ſeveral waters, dry it,ſeaſonit with Cloves, . 

ace, Nutmeg, Ginger, a little quantity of Pepper, with 

handful of ſweet herbs, and ſage, about a ſpoonful of . 

Salt all this being mixed, caſt them on both ſides of - 

ſour Pigg ; then Coller it cloſe, beginningat the tall. 
- 2 
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= andbindit up : waſh ir clean from the herbs; atid pritir 
S a boyling in fair water, keep it coriſtantly ſcummaed*; 
*  wheniitismore than halfboyled,put'in a faggot of ſweet 
herbs, ſomelarge Mace, arace or two of Ginger ſliced; 
with half pint of Vinegar, and a piece'of Tzenglaſs, or ſh... 
at leaſt boy! your 1zenglaſs and' your Spice” in ſo much þ 
— of it that you intend: rojelly , The Pigg being boyled, 
purit'forth- into your Veſſel or pan, take 'away the'top' 
and the bottom of your broth or jelly;melr ir; and potr 
it co your pigg again, diſh up yon Pigg, when you are 
. ready, cut your Colkr into three or four, and diſh the rh 
head inthe middle, on the top of them, withan apple 
in his mouth; beat your jelly, and garniſh your Pigg, Wc 
and diſh with ſlices and gobbets(with ſome {lices on the Fa 
back )) as alfo with flowers and Bay-leaves: 


Te Coller Pork, ut if 


F Ortmay take a piece of Pork out of the ſide, as you ;hjc - 

4 "did before of Brawn, beitig watered all nighr,and gm 

well ſqueezed from the blood,” ſeaſoned with a good” 
handful of Sage, ſweet Margerom, Time and Parſlee. ky. 

-- miticed together very ſmall; then having cut out of a "Rigg! 

- fallet' of Veal fo many thin Collops,hackt with the back” 
ofa knife, and waſhed over with yolks of eggs, cover” 
IF your faid Colter, with your eggy ſide of your Veal 
1. downards, then waſh over your Veal on the upper. 
WE fide with eggs, and throw on your ſeaſoning, with ſo 
= much Salt as you may imagine may ſeaſon 'it, and it will 
= congeal together by reafon of the eggs : ſo Coller ir, 
© andbindit up, and when it is boyled, Sowce it with, 
ſome of the ſaid liquor, and a little Vinegar, beaten, - 
R345 and Ginger ': You may flice”'a Coller thereof i. 
+ = when you diſh it; it will 6 three or four great diſhes hh j« 


|  or-ciargers, or you may ſend it up ina- Coller ; gate. 
- HiFavour your diſh with ſage and flowers, ' and ſtick © 


your Fork with Bay-lcayes,or Roſetnary andFlowets: 
x CB ts T6 


es, 


: we 
"Toa... 9 


* 
s 4 


Se. 3 = ed, *P yo : 
SS Hh allo, x he. AS 13> Wa : ”R 3 
Os ran Ek > - , 
\ - : . | 4 
o , 
- 4 0 GORKET #1107. 


Ake a breaſt; of Mutton and bone it, cut off the 
neck part of it, ſlice.it about the Brisker, ſoak it 
3 very well in water from ;all the blood, it being 
Iryed and ſpread.abroad, ſfeaſon-it with an Onion, a 
ittle Sampier, a few Capers, a pickle Cowcumber, add 
d,. oitalitle Tire ; all this being ſmall minced toge- 
VP. ther, throw it on your meat, with Pepper, Cloves, 
ur Mace, alittle Ginger and Salt , with ſome pieces of 
nchoves all over ; ſprinkle a top thereof with your 
he Fither, the yolk of an egg, then wind up your Coller: 
le xceeding cloſe, and boyl it with water and falt, with: 
25” faggot or two of ſweet herbs; you may cut a neck 
me I five or fix pieces, and lard it with Lemmon-pill and 
oy1 with it ; thus you may do with your Chings alſo , 
ut if. you Sowce your Chines , you mult lard them 
ich bacon, being boyled, put Vinegar into the liquor ;; 
700; Fhis will alſo ſerve fora hot boyled meat, the lear be-: 
and hs made as you ſhall ſee in the hot boyled: meats; if 
50d . ou ſend it up cold, you may cut it into-ſo many flices;- 
lice. & you have larded pieces , put the higheſt Coller in the- 
1 4 Viddle,then garniſh your diſh with Sampier or Capers; 
ack” Sour meat with Lemmon. 


= 


WEr. 
alt” » To Colter Goats-fleſh. 


Ake your Goats fleſh, breaſt or neck, boneit, cut 
KF it, and beat it out as thin at one place as atiother;. ” 

xſon. it with Pepper, Salt, ſome Cloves, Mace;a little - 
ſme, fwect Margerom, Winter-Savory, and Ginger-- 
;Maten; Coller ir, bind it, and bake it ina_ Pot, puta: 
Wit ofwhite-wine and ſtrong broth thereto, whenitis 
-reol Fked, add more wine to theliquor,cut it in the widdle,' 
nnes Wd letir lyein rhe pickle, ſo you may ſend it up un 
LOgnrh es, or how.you plegſe. * 
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To Colter Geeſe. 


YJ One your Geeſe, and cut them ſquare , fit to be 
B Collered, let them ſoak one night in their ſex- 
: ſoning , it being Cloves and Mace, Pepper and 
| Salt, ſo inthe morning take it forth , and put ſmall 
pieces of Anchoves all over, and Weſtphalie bacon 
minced, then roul it up, as aforeſaid , and boyl it in 
ſtrong broth , with a little whole. Pepper and large 
- Mace, pickle them inthe ſame liquor;- when you dif 
them, cut themin halves, then the two ſides will tand 
upwards; 'diſh them up, garniſh the brims of your diſh 


with Weltphalie bacon minced. Don 
To Coller Swan. Abb 
Ince 


| > a your Swan, and part the two ſides, ſeaſon it 
as the Geeſe aforeſaid, only inſtead of the Welt 
-phalie Bacon and Anchoves, take thin ſlices of fat bacon 
almoſt the breadth of the ſides, ſeaſon them with ſma 
Pepper and Sage minced, and dip them into yolks of 
. <LEs, and ſo lay themon upon the ſides of your Swanfem | 
and roul them up into Collers ; let your pickle as afore 

ſaid, be as to the Geeſe ; boyl the head: to ſer uponiſo 0! 


» 


your Collers in the middle of your diſh. 
To Coller Brand Geeſe or Wiggens. 


D? as: you did by your Geeſe before, only ad: 
thereto an Onion or two , before you hay 
- - Colleredit; this will all ſerve for ſecond courſe, in cak 
you want number of diſhes, or elſe you may uſe then 
for rhe firſt courſe. | ' (1 
-By the ſame rule you may doany other fowl, accorfine, 
| Cingro their nature in the time of ſeaſon, © — * Ying 
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To Sowce, Pickle, or Marble Fiſh. 
To Coller Feles. 


Ake your greateſt Eele, and cover it well with 
falt, , ſplit it down the back cloſe to the bone, 
then cut out the bone, as bare as you can, 

. waſh them and dry them well, and lay them 
Don a dreſſer-board ſ{trowed with falt, that he may not 
p when you go to Coller him, thentake a handful of 
inced Oyſters, witha little Time , ſweet-Margerom, 
inter-ſavory, one Onion minced''ſmall , then ſome 
utmegs, Clovesand Mace beaten:ſmallz all this being 
ngled, ſtrow.it on the inſide of your, Eeles; the falr 
at-lyes on the ſlippery lide of the Eele,will be enough . 
F {caſon it,; ifnot, add ſome morethereunto, ſo.rout 
em up'cloſe, and bind them with Tape , boyl them 
fair water.and ſalt, with a little Vinegar, a faggot or 
0 of ſweet. herbs, and two or: three whole Ron | 
d ſliced Ginger, let that be your pickle ; then at 
ur pleaſure, you may ſerve them.up to the Table, - 
rniſh them with Fennel and flowers, as you ſee good, 


To Sowce a Tench, tobe ſerved in jelly; "15108 


Ake a Tench, and ſplit him down the back, only 
cut off the head whole, when you have waſhed 
em clean from the blood, boyl them up with white=- 
ne, water, Vinegar and ſalt, with large Mace, ſliced 
inger, Nutmeps, ſlices of Lemmon, fo let them boyl 
no more liquor than will cover them , and keep them 
_"@wnunder liquor with a diſh or plate ; when he 1s 
\Wyled, cake him op with your ſcummer, and lay m1 
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1n the diſh that you intend to ſend himup in, t 

take all the chine bones from the back , and ſtick the 
on thE fiſh, and take a quantity of the ſaid liquor, a 

put it onthe fire again ; andincaſe it will not jelly | 


the ſtrength ofthefaſh , then boyl a piece of Izenglalf 


till you find it comes to aJelly ; ſo let it ſtand till it 
almoſt cold, that it will but run, then pour it over yo! 
fiſh into the diſh, you may keep ſome to beat , for tl 


Sarniſhing of your diſh; you may mince Sives and Ti 


ragon together, and ſtrow thebrims of your diſh wi 
your hſh, if you pleaſe , when you ſend it up; af 
the ſame manner you may ule for Turbert, Breme , « 
Perch, or any other fiſh that you have a deſire to { 
up in7elly. 

To pickle Smelts white or red. 
Akeyour large Smelts, and. being geld , lay the 


| m a pan, on them arow of Lemmons , ſlice Gif 


ger, Nutmeg, large Mace and whole Pepper, then a roff 


of Smelts, ſo continue till they are placed , then put 
_ them white-wine Vinegar , and ſalt, and bay-leaves 
rop ; but if you would pickle them Red , your pic 

muſt be Red wine, well mingled with cutchenele , * the 
will be ready in a week after they are pickled; pa 


them in halves, as yon do Anchoves, and:difh them uy ing 


ftrow upon them Lemmon cut ſquare like -dice , wi 
Broom-buds and Barberries, ſo pour it upon themzga 
niſh them with ſliced Lemmon, and ſerve them up. 


To Marble Sowls, Plaice, Flounders, Smelts, or any. oth | 
fiſh that us fitting to Marble. 


Þ" your Frying-pan with ſweet ſallet-oyl, and wit 
A itis very hot, your fiſh being dryed and flowers 
pur them into the ſaid pan z when they are fryed broy 
and (tiff, puttheminto a large earthen pan, put ther 


C 


[ 


ſliced Nutmeg, large Mace, and whole Pepper , aff 
=o. 


thio or three ſliced 'Lemmons ; when you have done 
theYring of all your fiſh, fry a quantity of Bay-leayes, 
, Udpur them ina top of pour fiſh , then pur to it ſo 
ly ch white-wine, and a little Vinegar, as will coyer the 
glallh, ſtrow a little alt init, ſo diſh them up for ſecond 
1 it Burſe, when you have occaſion. ONT Me 9h 
i '  Topickle Lobffers, and topreſerve them. 502 
d TIN caſe youare afraid your Lobſters will miſcarry after 
1 WI they are boyled, and that they will keep no longer, 
; AtFen take Fennel and bruiſe it in Vinegar, add ſalt there- 
e , &, andwith a branch or two of Fennel, waſh them 
| ſerttween the carkaiſe and the tail, leave your branched 
nnel under the tail, and ſer them down in cold 
ace, or a moiſter with ſalt z but if you will be at ſa 
uch charge,you may preſerve them 1n the ſaid pickle; 
y theþwever you may preſerve the meat for' your uſe , the 
e Gilfil and Y We being broke, inthe pickſe aforeſaid, and 
1 a roſe them as a ſaller;- Thus muſt you preſerve your 
putFanes; or Shrimps, or Crafiſh, . 
_ E T opickle a Conger Fele. | 
» thY7 Ou muſt ſcald your Eele, and ſcrape ittill the onts 
3 P4ll wardskinisſcraped off , then boyl your Eele ; 
em UVinscur'in pieces, and bound with Tape , in water, 
» Wilt, and Vinegar, and an handful of green Ferinel, and 
1m; 8henic js boyled, put it into your Sowſing pan , with 
>. [{eoftheſameliquor and Beer-Vinegar,with an hand- 
2:1 of Fennel on the top of the fiſh,” ſo ſerve ir up cold 
9 Vthe Tabte. 


To pickſe and Sowe Sturgeon: 


| 3 Pen-your Sturgeon and take out theentrails, if it 
| be a female, take out the ſpawn thereof , and 
Felerye it to make caveere, then cut out your Sturgeon 
F|cngths, being ſplit equally through the back, firſt cut 
WS $2. off 
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econd Ronde very fair, .ſo-that ' the tayl may be t| 
leaſt; fo that you will have eight pieces in your, Stu 
cen... bind it up-very cloſe with'braces or tape, fre 
$206 Fore of ſalr thereon 4 your liquor boyling ve 

ard, put it in, then let it boyl for an hour and an hi 
_ foftly, take it up carefully without breaking, and let 
cool, then put it into your Caggs or Barrel, ler you 
pickle be half white-wine, half ſtale-Beer with two « 
Wy handfuls of ſalt, ſo pur it to your'Sturgeon afore 
faid;: rhen hoop up your Barrel, and keep it cloſe , if 
that you may take off the head at your caſe, which yc 
muſt do ever now. and then , and ſupply with liquog. 
alwayes ſcumming away the oyl ; otherwiſe your Stut 
geon will be ruſty. | 


B ' 'Topickle Caveer. 
V 7 Aſh it with Vinegar, ſeaſon it with ſalt, the 


.Y. preſs it-twoor three dayes;, fo that all «| 
11quor or excrements may run away from it, then tak 
it again forth, and mix it together with a quantity 
Pepper. beaten ſmall to duſt, and falt as before, then pi 
It into your preſs again, let itſtand two or three daye 
then taſte it if it be ſeaſoned high enough ;1if not; y« 
mult do ſo the third time; then take ir and pur. it int 
ancarthen Por, and {trow on ſalt on the top-of ir, whe 
you make any ;uſe to ſerve up any. of it , takeout 
quantity thereof,. and waſh it, with Vinegar, and. wit 
your knife ſepaxare, your Caveer from che ſtrings,” at 
bring it 1nto ſmall certain parcells, as big as arſpral 
diſl: ir up in your diſh round about, and inthe midd 
put {lices of Lemmon between, pour on oyl and Vin 
Sar; and garniſhit with Lemmons and, Barberxies.: | 
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To Coller Sowls.. FB 2 


” a 


Ake out the bone of the Sowl from the head to the 

- tail, inthe white ſide of him ; you muſt only ſcale 
e Sowl, and nor ſtrip him, then rake a little' piece of 
1|lmon, a handful of ſer Oyſters, the tail of a Lobſter, 
anes or Shrimps ; mince all this rogether with the 
plks of half a dozen eggs, boyled hard , with half a 
zen of Anchovies, then take a handful of ſweet herbs, 

"* Winced very ſmall, put them all together, make them 
I into a body with your. yolks of eggs , and grated 
ead, ſeaſon them with Nutmegs, Cloves, Mace, Gin- 

r, anda little ſalt : This ſame forced meat will ſerve 
r moſt fiſh,: your Sowl, as aforeſaid, being waſhed 
ddryed, and waſhed over with a few yolks of eggs , 
read part of the forced mear all oyer the Sowls, then 
aſh it over witheggs again, and dip your Oyſters in 
We yolks of eggs, with Pranes, Shrimps, or ſliced Lob- 
rr, and ſtick upon the forced meat , ſprinkling ſome 
"Yr, and more ſpices, if occaſion ſhall require, then - 
Wu! up your Sow] in Coller, and bind him hard with 
Wape; you may force as many as you pleaſe, and boyl 
em in water, wine , vinegar and ſalt, and ſeaſoned. 


5 Y ith whole ſpice, with a f ggot or two of ſweet herbs , 


WM your liquor boy] before you-putm your Coller, 
Wckle them inthe ſame; when they areboyled, if you 
"Wrve them up, you may cut them in the middle, and ©. 

en the middle of your Sowl ſtands upwards in_ the 


To Coller Salmon.” 


Ake a ſide of Salmon, you may cut off a handful 
of the tail, ir being dry and waſhed, waſtr it - 

er with the yolks of eggs, firow on a good handful 
ſweet herbs, with a little Fennel , ſeaſon it with a 
etty ſtore offalt, and a goodquantity of your afore- 
a ont MS.” 7 co Cen 
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faid pice, adding a little Pepper thereto , bind it y 
_ inCo 
gar and falr boyl rogerher, then put in your ſaid Colle 
with a faggor of ſweet herbs, with fliced Ginger ar 
Nutmeg; it will ask an hour and halfs boyling, ifirt 
a great Coller; ſo put it into your Sowce-pan with you 
liquor, until you go to diſhing of your cold-meats. 


To Sowce Lumps. 


Gone flea your Lumps before they boyl them, by 
that is not proper for any Sowced fiſh, to be ſe 
vedin cold; you muſt only ſcald and ſcrape him wi 
your knife, then boyl him up as the aforeſaid fiſh, a 
{erve him to the Table, you may ſerve him with jellz 
as you were ſhewn before. 

After the ſame manner of boyling fiſh, or pickling 
you may do Mullets, Dace,Gurnets,Pikes, Carps,Perct 
es, Tenches, Roches, and many other ſorts of fiſh,in tl 
nature of this. 


ws 


BOOK 1V. 
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Cold Baked meats of Fleſh. 


Fore you g0 about your Baked meats, I tha 
Sive ſome direQions how ro make your Paſt 
becauſe ſome that may have occaſion, may | 
1gnorant therein, 


Jo maks Paſte of Rye-Flower. 


JT isonly done with boyling water, made very ſtiff 

and molded fo together that it may not crack ; yo! 
Paſte for your leſſer cold baked-meats, asfor foul, at 
and the like, isto be gaade with fine flower , to eve 
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it oifſeck a pound and half of butter, and abont the quantity 
vine eight eggs, caſting away the whites. of four; put 

ZollFour butter into your liquor, and when it is melted, 

r anour it into a hole made in your flower, bur not to your 
f ir bg&95, and put to it as much liquor as will work it up, . 

youſÞ mingle it together with your eggs lying round abour 

3, Four flower, for if you ſhould put your ſcalding liquor 

> your eggs at firſt, you would caudle them, and take 

way their uſe and operation, in making your Paſte 

Mny whit the better to ſtand ; you are not to ſtrive to 

nake this Paſte altogether ſo {tiff as the other , yet it 

nuſt be fomewhat ſtiffer than your Paſte for hot baked- 

Wneats ,. becauſe you raiſe theſe higher than them ;, And 

he matter that you bake in theſe, will ask much more 

paking than your hot baked-meat,; this muit be well 

olded, that 1t may work as clear as wax ; and to that 

nd, ler not your liquor be too vehement hot; the 

ore butter you put in, the more colder let your liquor 


de ; you may well upon that account, put in rwo 
pound of butter. 


To Bake Veniſon in Cruſt, or in Pots. 


/ Our Veniſon being boned and parboyled, you muſt 
lard it very thick with your belt larding bacon, 

ut in {quare pieces about the Mgoels of the rop of your 

finger, and as long ; then ſeafon it with Pepper and 
haſSalt, only put Salt in your Pepper till it look grayiſh; 
Wit it be an hanch, you muſt cut it with your knife , ill 
you make it fit for your coffin if it bea ſide, you mult 
take out the ſinews, and the skin that. is thereon , and 
cut off the neck part, to put under your beit Veniſon ; 
but your ſides are more fitting to bebaked to eat hor, 

Fl and your. hanches cold - now your coffin being made . 

on®| round, or four ſquare with your Rye Paſte , about a 
| anffÞ foot high, Kt faſhionis round; lay in ſheets of 
ever] 'ard inthe Lotom of your coftin, and ſtrow is ſeaſon- 
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ing, and then place in your Veniſon . jf you pleaſe 


you may ſheet it with lard alſo on the top, rhenput 0 


two pound of butter very ſmooth; ſo your lid bein: 
ready, indifferent thick, wet it , and lay.it on, an 
cloſe your Pie ; ſo make a funnel 'upon your lid, witl 
your garniſh, ſo beat two or three eggs, with a ſpoon 
itul ef water, and a little flower, indore your bake 
meat with the ſame, with your wetting bruſh made 0 
feathers. This baked meat will ask ſix hours baking 
take heed your Oven be not too hot at the top, to ſcorc| 
the birims ; when it comes forth of the Oven, if you wil 
keep 1t any thing l6ng , you mult pour out all the [i 
quor, for the gravie will preſently putrifie it ;« other 
wiſe you muſt do as you were taught before ; rhentaki 
off your butter clear from your gravie, and put it t 


your clarified butter , and fill up your Pie when iti 


cold ; being thus done, it ſhall keep half a year ; bu 
being doneas aforefaid , it ſhall keep a twelvemonth 
keep your funnel ſtopped with a piece of butter. 


Tobakg a Fillet of Veal tobe caten cold. 


Ake a great Leg of Veal, and cut off a large Fillet 
then cut it into three pieces |tke Fillers, and parbo] 
them: when they are. cold , ſeaſon them with a litth 
Pgpper beaten ſmall , and Salt , Nutmes , Cloves an 
Mace ; your Coffin being ready, put in the fir{t Fillet 
and firow- on Time, and havins {lices of Bacon ſeaſonc 
with Sage and Pepper , lay it on che top of the: jail 


Veal ; 'then lay on the ſecond Filler, and do the lik: 


with another laying of Bacon, then lay on the thir( 


Filler, and do the like : So {trow on a little - mince 


. 6 4 


Time, and a little ſeaſoning, with ſome large Mace 
pur on the butter, and cloſe up the Pye. - You mul 
obſerve to beat all your Fillets of Veal with a Rolling 
pin, or with the back of a Clever ,- prit'on your Fun 
ne], garniſh and indore your Baked-meat” with Yolk 
| gt | 6) 
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ſelflof Eggs : Ler this Baked-mears be made with hot butter, 
Waſte, and fine flower : when it is baked and cold, fill it 
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up with clarified butter. ' 


To bake a Calves head to be eaten cold. 


Ou mult firſt half boil a fair Calves head, then take 
out all the bones on both lides, and ſeaſon it with 

he aforeſaid ſeaſoning , and lard it with Bacon and a 
ittle Lemmon pill; then having a Coffinlarge enough, 
ot very high,nor very thick, but make it four ſquare, 
ay on ſome ſheets of Lard on the top, and butter , 


and 1T;. when it is baked and cold, fill it with clarified 
butter. 


Tobake a Fawn or Kid tobe eaten cold. 


| Irft, bone either Fawn or Kid , parboil , and lard 

them very thick with Bacon, then ſeaſon them with 
little fine Pepper, Nutmeg, Cloves , Mace , and as 
nuch Salt as you think fitting (cold baked meats ought 
0 have more than hot ) then take ſome ſavoury fort 
neat, and put inco the delly, and ſo make it into the 
roportion as beforeit was boned : make your Coffin 
ccording to that proportion, with hot butter , paſte , 
nd puttin fairly, ſo that ir bear not down the fides : 
o put on your butter, and cloſe it up, and when it 


baked and coJd, fill it up at the Funnel with clarified 
utter, * | 


To bake 4 Hae: | 


Ake a Hare and parboil him , and cut all the fleſh 
clean from the bones, then take ai good 'piece of 
eſtphalie Bacon , or other lean Bacon well boiled, 
ince them-all rogether , then bear them in a great 
orter, ſeaſon it with Pepper, Salt, Cloves, Mace, and 
ufmeg, with a handful of minced feet herbs pur toit, 


little Vinegar, and three Eggs ; bear them again 's 
| _ ” - t 
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| themorter, till they comeinto a reaſonable body, not 
roo ſtiff : having your Coffin made in the form of a 
- Hare, lay in part, of this meat over the bottom , then T 
lay alaying of Bacon, of ſquare pieces asbig as a To-fi & 
bacco Pipe, fo long as your meat , then lay in another:ak; 
laying of your meat : this do three or four times , tillpor 
all che mear is gone, lay alſo a laying of bacon onttefl ye; 
top of ir. Note, that you mult waſhevery laying with|pur 
the yolks of eggs, and ſqueez itdown with your hand the: 
then put on butter, and cloſe your Pye : you ſhould atfſz 1x 
firſt alſo lay ſheets of Lard ar the bottom, ſer up theyor 
head and earsof your Hare in the fore-part of the Pye ing 
in a funnel of palte, with a Garniſh, and a funnel in all 
the middle thereof, indored with yolks of Eggs beaten togt 
and fo bake it : whenit 15s cold, fill it with clarifieficha; 
butter ; this muſt be done with hot butter-paſte : Tdlflcolc 
carve when ir iseaiing, you muſt begin at the tail, anWfar 
cut throughto the head, it will be all madderd in a bodylin y 
1n your llices. 


. Another way to bake a Hare. 
'J Ake a Hare, being parboiled,. and break his bone T 


with a chopping knife, that they ſtart not up, anma 
break your Pye, and alfo cut the (inew's of the back aniflc 

_ other parts, then lard them very well with bacon lardhvict 
ſeaſon them with Pepper and Salt, alittle Cloves, Macſua 
and Nutmeg : your Coffin being ready , in the prifſand 
portion of a Hare, lay ſome leaves of lard underneatiWburt 

| ſeaſoned with Pepper , minced Sage, and ſweet herbWpon 
fo put in your Hare, only the head ro be on the lifknd 
-as-aforeſaid ,.put in your butter, and cloſe your Pyher 
mdoreit, bake ic, and fill it with clarified butter whihnor 


| Ais cold. Dr a 
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| Ake aLoin of Pork andbone it, and cut part thefts *>4; 
' of into thin collops beaten with the Clever , alfo ** > 
thertake as many collops of Veal thin beaten , ſeaſon your '? 
til Pork with Pepper, Salt, and minced Sage , ſeaſon your 
1tleſf Veal with Cloves, Mace, Nutmeg, and minced Time ; 
with our yolks of Eggs to each of your meats, arid mingle 
nd Fchem together, with their ſeveral ſeaſonings, thenlay 
id aa laying of the Pork, in a form as you intend to make 
» thelyour Pye, either round or otherwiſe ; and then a lay- 
Pye Ying of your Veal thereon, ſo continue till you have laid 
el inflall your meat, then take a Rolling-pin and beat it well 
atenFtogether into a body, put it into your Coffin madefor 
r1eMthat purpoſe, cloſe it, indore it , bake it : when it is 
: Toficold, fill it with clarified butter ; ler your Pork be the 
, andFfar end of the Loyn, and both undermoſt and uppermoſt 
bodFin your pye. | | 


To bake Pork.tobe eaten cold. WJ % "i 


Tobake Brawn tobe eaten cold. 


* fee your raw: lean Brawn that is not uſeful to 
\F 4 coller,: and as much fat bacon , and mince them 
Wimal together , then beat them in a morter , beat a 
good handful of minced Sage with them; - ſeaſon them 
ich a good handful of Pepper and Salr, and a good 
W9uantity of beaten Ginger , pour in a little vinegar , 
and break in a couple of eggs; you may -make a cold 
vutter-paſte, and drive out a ſheer thereof, and lay in 
your meat in theform of a Brawn , and put in butter 
nd bay leavesa top, and ſo cloſe up your paſty : Let 
them be ſent up to the table with an Apple in: his 
Woouth : if you pleaſe, you may bake it ina round pye 

Yr any other form, ; 


To 
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To bake Rabbets to be eaten cold. 


7 Hen they are parboiled, take out all the bones 
V you can well rake out, and lard your Rab- 
bets, then ſeaſon them as you did your Hare, put a 
good quantity of Savoury, Forſt-meat, ſo put them into 
your Coffin prepared ; put on butter and cloſe your 
pye, bake it, and fillic with clarihed butter when it 


. 


is cold. | 
To bake Pigeons to be eaten cold. 


Pecen being parboiled , ſtuff them full of for{t- 
'Þ - meat, andBacon in lices; being ſeaſoned with 
Pepper and Salt, lay them into your Coffin prepared, 
andput betwixt each, one ſlice of bacon ſeaſoned with 
Pepper and Sage ; ſo cloſe your pye, put on a funnel, 
"_ when *tis baked and cold, fill it with' melted 
utter, 


To bake Bran-Geeſe, or Wild-Geefe. 


V Hen they are parboiled , take out the breſt 

_Y Y. bones, andas many other as you can , not 

. disfigurins the Fow] : then ſeaſon the Fowl , and lard 
_ them, bake them, ſo fill them with butter. 


To bake a Tarkey. 


Ron and lard your Turkey when it is parboiled, 
being ſeaſoned with Pepper , Salr, with a little 
Cloves and Mace, put him into your Coffin prepared 
for it, lay on butter, and cloſe it ; -put the head onthe 
top with your garniſh; Indore it , bake it, and fill it 
with clarified butter when it is cold. 


Tobake Herns.' 


F your Herns, you muſt take out what bones that 
+D/ you can, not dishiguring the Fowl ; ſo lard 
| it 
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it, and ſeaſon it with Pepper , Salt, and Clov dandy” * 

Mace beaten cloſe ir, and bake it, and fill it when is * 
es Ml is cold with butter. | {64 v7 ln ll 


O 


y "Tobake a Swan. 

to UN all the groſs feathers from the Swan clean, and * 
ur all the down-, thencaſe your Swan, and bone it, —* 
\it leave all the fleſh , lard it extream well; and ſea- 


ſon it very high with Pepper, Salt, Cloves and Mace ; 
ſo having your Coffin prepared in the proportion of a 
Swan, made of Rye dough, put in your Swan, and lay 
r{t- I ſome ſheets of lard and bay leaves on the top, ' ſo-pur 
ith | on butter and cloſe ir : put onthe head andlegs on the 
ed, Ill top, garniſh and indore it, and bake it, when itis cold 
ich I fl it up with clarified butter. Your skin being ſpread 
nel, £ forth and dried, is good to make a ſtomacher for them 
red I©Þ that are apt to take cold in their breſt. You may bake 
your Swan, .if youpleaſe ,. being ordered as aforeſaid, 
and not caſe it; ol 


How to bake a Gooſe. 


Rk the bones of your Gooſe and parboil him; 
then ſeaſon him with Pepper and Salt, a little + 
Cloves and Mace ; 'if you pleaſe, you may bake a Rab- 
bet.or two with it, becauſe your ſtubble-Geeſeare very 
it,” and your Rabbets dry, you need not lard either: 
iled, Make it in good hot butter paſte. This is the Goodwifes 
little Pye upon the ſeaſon, or againſt a good time; by the 
ared Fame Rules as aforeſaid, you may bake any other grols 
ntheF{c!h or fowl, according to its nature or quality. 


| Cold Baked Meats of Fiſh. 


To bake a Lamprey Eele Pye. 


Ut open your Lamprey in the belly, and take the 
.bone out of the back, chen ſcald it, and ſcrape 6 
| wlll 
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well of the skin ide , ſeaſon it inthe inſide with Pepper; Il fo | 
Salr, Cloves, Mace, and alittle minced Onyon, then © and 
cloſe it rogether again as it were whole; you muſt alſo I ſcal 


ſeaſon the outſide : make a round Coffin, being ready I} him 
of Rye dough, according to the widneſs of your Eele, 
when turned round therein; if your Coffin be yery 
bigh,you may lay one upon another: pur in two great 
Onyons in the middle, ſeaſon them on the top with 
ſome of your ſeaſoning, with half a dozen bay leaves ſſo x 
and butter , cloſe your pye very high : ſo with your Band 
funnel and garniſhing, indore it, and bake ir, and fill it 
ap wich clarified butter when it 1s cold. 


To bake a Turbert. 


Y Our Turbert being fin'd and prepared, flaſh it on 
the white fide with your knife,ſeaſon it with ſmall 

Pepper and Salt, Nutmegs, Cloves, and Mace ; your 
Coffin being ready, according to the proportion of the 

- Turbert, put it in, lay on butter,andcloſe'it : This may 

only be ſent to a friend; incaſe there be plenty of Tur- 

berts,it is a more honourable diſh to be baked hot, with 
other Compounds, as you thall ſee hereafter. 


To bake a Salmon. 


Crape your Salmon,waſh and dry him,thenrun your 
aF pen-knife from the! head to the tail on both ſides; 
otherwiſetake out the chine,then ſeaſon him with beaten 
Cloves, Mace, Ginger, with Pepper and good ſtore ol 
Salt, both in the inſide and the outtide inthe ſcortches 
you may put him in a raiſed Coffin proportioned fc 
him, otherwiſe lay him upon a ſheet of palty paſte, anc 

fer a border cloſe round him, that he may be formedFot 
like a Salmon; then pur inbuter , ſliced Ginger,largſate 
Mace on the top thereof, then turn up the other hallſiſhe t; 
ſheet of your paſte over the Back,as you do a Paſty, andW1 rt 


_ doſerhemall along by the belly ſide, fronbead ro tail, | 
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ſo bring him in proportion with his fins and tail, head 


en Ml and gills;' fo fer a fuanel and garniſh thereon; beings 3 
fo ſled all over, then indore him and bake him, and hill q 
dy N him with butter when he 1s cold. 
o To bake an Eele to be eaten cold. 


Oller your Eele, and ſeaſon as before, when you 
C ſowſt him; lay him upon the ſide into the Coffin, 
ves ſo put on butter, hey | cloſe him ; indore him,bake him, 
znr Band when he is cold, fill him with clarified butter. 


Tobake a Pike. 


T"Ake a fair Pike and lard it with Pickle-herring,be- 

ing beforehand ſcaled and made fitting, force his 

belly with forſt meat of Fiſh, then ſeaſon him with ſome 

Pepper ,Salt,Cloves,Mace,Nutmeg and Ginger beaten : 

hen bake him as you did your Salmon before, accord-' 
ng to his form or proportion. Your cold baked meat of 
ſh ought to be according to their proportions or forms 

omay you bake any-that you have a mind to. 
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yourFow to make ſeveral ſorts of Fellies, Leaches,and Creams. 
des; 

i T o-8aks fellaes. 
ore of O prepare and make your ſtock for Jellies, you 
ches muſt have two pair of Calves feet, being boy-- 
ed fe led ſo that they may be blanched, then take 


two knuckles of Veal, cut of the Fillet, break 
Wot the bones ; let your Veal and Calves feet lie in fair 
Water for the ſpace of four and twenty hours, and for 
e time ſhift them in five or ſix waters, ſcruſeing forth! 
Wl the blood; then put them a boiling infair ſpringwa- 
gr, {0 much as will well coyer and boil chem; keep 
| | g 
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m ſcummingfor the ſpace of an hour, and pur alittle 


falt therein, with ſome long Mace, Cinamon flit, Nut- 
megand Ginger, in a. tiffinee cloth..: when they haye 


boiled ſoberly for the, ſpace of two hours, try your 


broth ina ſpoon whether it will jelly ; boylit not down 
too low,leſt irchange brown, bur if it3ellies not to your 
mind, put intoit about an ounce of an Iling-glafs,. and 
when it-hath limbred about half an hour {train out your 
broth into apipkin, and let ic ſtand till it is cold, or till 
you g9 to make your ſeveral 'Jelites. 


How to ſeaſon and run Chryſtal jellies. 


b os ſtock being cold as aforeſaid, rake away the 
. farfrom the top, and dregs from the bottom, and 
put the reſt into a pipkin ; put ro-it ſome Cloves, Mace, 
Cinamon, and ſlit Ginger and. Nutmeg, alſo of Musk 
and Ambergreaſe, of each a grain ina tiffinee ragg; 
| Put 1n ſome Roſe water, and about-a quart of Rhenith 
wine-if your ſtock beſtiff, or as: much as you may. .ima- 
gine will make ic a ftrength fit for, Jelly : add-to.ir of 
oy1 of Nutmeg and Mace, two or three drops of each, 
afid as much double refined Sugar as will make it to 


your taſte, according' to rhe: quantity of your Jelly; 


ſet all theſe on the fire in the Pipkin, and let it ſimber a 
quarter. of an hour, then take ir off, and put in the 
- juice of a dozen Lemmons, and having eight whites of 
mp beaten with a ſpoon,pur them into the Jelly, 
and {et .ir on the fire agaia till it boils up ; then þaying 
your Jelly-bag ready hanged up ou a ſpit between the 
two racks near the = with a baſon underneath, put 
your Jelly into the bag, and let it run into the baſon, 
then ſer another baſon under it, and put up the fir 
running into the bag again, © datill it runs clear, this 
5 the Chryſtal Jelly, GT: Nc 
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How to run Colours. 


Ut aquantity of Saffron into a piece of Tiffinee, and 
{me beaten Cutchenele into the like, tryed cloſe 
ith a thred, you may-put Spinage or green Wheat al- 
zur TÞ into another , and when you have run out as much 
nd {bryital Jelly, as you intend, put under your baſon 
zur FFich your Cutchenele in ir, bruiſing it tenderly with a 
till Wpoon, thar it may colour your Jelly; take heed you 
ruiſe 1t not too hard, for fear of breaking the Tiffinee, 
nd mudding your Jelly with the Dregs thereof : ſo 
vierve with your other Colours. 


T To mARY jellies of Oranges, 

ce, j Ae the juice of two dozen of. Oranges, and one 
usk FF quart otthe aforeſaid {tock ; bott or let them fim- 
os. MF: together for the ſpace of a quarter of an Hour, ſea» 
nuſh;Foned as the aforemenctioned Chryltal: Jelly :if ir be too 
maz Weak, you may add thereto a quarter. of an ounce of 
r of Mling-glaſs ; if roo {trong, add ſome cl&ar Rheniſh wine : 
ach, Þ clarifying of it with four or five whites of Eggs, as a 
£ to {Þrelati, run ir through your bags. Thus might you 
lly ; Wake Jeily of Red Currans, the juice thereof being 
er a Muwled with a little Rheniſh wine, in the winter ſea- 
the Pf you may uſe the Syrrup of Mulberries or Barber- 
s of 5, or-clear Syrrup of Orangado : fo will you have 
elly, Mou: ſeveral coloured Jellies, with their ſeyeral taſtes. 
(th To make Harts-horn Jelly. 

put | Ake the Brawn of {ix Cocks, being fteept in water, 
fon, and ſhifted for 24. bours, then take a quarter ofa 
; fir Found of Harts-horn,and boil theſe rogether rwo hours, 


en {train the Broth our into a pipkin,and ler it be cold, 
en take off the top and botrom, Return your clear 
ly into a clean Pipkin, and ſeaſon ir as your Chryſtal 
lly before z only adding thereto a little quantity of 
| ; D | Chainnie, 
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Chainnie , if it be too ſtrong, add ſome Rheniſh wine 
if too weak, a ſmall quantity of Iing-glaſs : You mz 
put berein Majeltie of Pearl, or if you pleaſe, Corral 
after which ſet it on the fire again for a quarter of; 
hour, more or lefs; according to the ſtrength or weak 
neſs of your jelly; then clarifie it with whites of Egg 
and runicthrough your bags as aforeſaid, and preſer 
itin a glaſs or pipkin for your uſe : This Jelly is a gre 
Cordial,very Reitringent and ſtrengthening to the ba 
It may betaken cold, or elſe diflotved; being heat 1 
gain;0and fo drank. 


How to make Leach. 


Akea pottle of new Milk, half a pound of Jord 
-& Almonds, being firſt blancht, chen ſteept in wi 
ter for halfa day or better, then letthembe beaten 
ry ſmall in a Morter, after which pur them into ya! 
Milk, ſerthem both-upon a heap of coals in a skillerw 
tilrhey boyl, keeping it alwaies ſtirring for fear of by 


ning to; and ſv ler it boyl for the ſpace of half an hou 
then ſtrain out your Milk through a hair ſtrainer int 
another skillet; add thereto one ounce of Iling-gl; 
being pull'd to-pieces, and fteepr/ in Milk-for an hd 
before; pur thereto likewiſe a good. quantity of wh6 
Cinamon,with ſomelarge Mace;& aNutmeg quarter 
together with half a pound or more of your fine whi 
Sugar; Musk and Ambergreace,of both one grain:tht 
ſer it on the fire again,keeping it; ſtirring while it cot 
tinues there : If you fee] it tro begin to grow at theb 

tom, ſhift ir into a clean killer, it being very apt 
burn; when it hath boyled half .an: hour, take a ſpoo 
Fal; and put it into a cold fawcer; if when it is cold y( 
find it {trong, then add'more Milk thereto ; if we 

then boil it longer : Whenit is enough,add to it a lit 
Role water, then ſtrain it into your Baſon, 
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Vine | ; 
ma How torun your Leach mto colours. 


rral [Ake Saffron, Cutcheneleand Spinnage ; let them be 
ola all beaten apart,and tyed up in three Tiffinee raggs, 
veardy which you may make three colours; wring forth a 
Eg2Wmall quantity of Spinnage, it makes the one green, the 
eſerther rwo eepr in alittle Roſe water, bruiſed tenderly 
greith a ſpoon, makes you Red and Yellow; if you 
bacirould have any other colours, you muſt uſe ſweet ſyt- 
eat {ups which are clear ; you may caſt theſe to make Rib- 
on, Leach; diſfolve one of the faid colours, and pour 
nto a deep bafon: when it is congealed and ſtrong, 
iſſolve another, and being ſo cold that it will bat juſt 
un, run it on the top of your former ; thus do with as 
any as you have, 


T he ufe of your jelly and Leach. 


Our Jelly and Leach is a great ſecond and third 
1 courſe diſh : Your Jelly being ſliced forth thin, 
nd placed in your dith ; ſo 1s your Leach alfo cut forth 
Ribbons, and placed between the Jelly, with your 
olours oppolite one to another; Beat ſome of your Jelly 
d pteces, and put a ſpoonful in goblets ( or more) in 

e middle, and alſo garniſh it with goblets, or Dia- 
onds of Jelly in every vacant place; you may alſo 
un your jelly into the pill of Lemmon, being cur into 
alf, and the meat taken our ; or into the ſets of fiyveet- 
ieat-Tarts, or little Coffins made for that purpoſe , or 
y other way that is proper, according to your plea- 
re, 
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To make divers ſorts of Creams. 
To make Cheeſe and Cream. 


Y\ Hen you baye run your morning milk wi 
about one potile of freſ1 Cream to a gail 
and half, your Curds being cleanſe d from the Whe 
ſeaſon it with fine beaten Cinamon, Sugar and Rok 
water; fill Eye or lix diſhes, abour half a pint a pied 
withthe ſaid Curd; then lay trenchers on the top 
them, and a board thereon, and preſs them until the 
coine into a body like Cheeſes; then turn them 0 
whole into your dilth ( which you may do the bet 
- by buttering the bottom of your diſh ) and baving 
pottle of Cream boyled up, with whole Cinamon, lar 
Mace, and a Nutmeg quartered ; with the yolks of | 
Eggs beaten with Roſe water, ſtirred in a little before 
comes off the fire, ſeaſoned with fine Sugar ,. you mi 
may add one grain of Musk in the boyling, which y 
ſervefor the ſame purpoſe another time; when it is: 
moſtcold, put it in with your ladle between the 
Cheeſes, ſcrape thereon Sugar, and ſerve it up. 


Another way. 


at your pure freſh Cream with beaten Cinamg 


Nutmeg, Roſe water and Sugar , with as .mu 
Naple- Picker grated as will make it ſomewhat thick 
ſo pour it over your Cheeſes, as was done with the 
ther , ttrow on Claamon and Sugar, and fo ſend 1 it 


Tomake Apple C ream. 


Akea quantity of Pippins, and boyl them ina pl 
1] of white wine, and a pint of Sack, with a pill 
minced Orangado, ;0m? whole Cinamon, a 
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inger ſliced, half a pound of fine Sugar, keep them cloſe 
vered, untilthey are boyled unto a jelly , then lay 
em by ſpoonfuls as high as you caninto your dih , 
hen they are cold, pour in your boyled Cream as a- 
reſaid , ſtick your Rocks ot jelly with fliced Cittern. 

wil This may be done without Sack or white wine, only 

ailgWding.a pound of Sugar more to fourteen Pipptns : you 

'heyſuſt uſe no more water inthe boyling than will cover 

Rolſcm : you ſhall know when they are rightly boyled 

iedþrn, they will be as red as Rubie, and clear. 
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To make Quince-Cream. 


d Oyl your Quinces unpared ; and when they are 
J boyled very tender, pare them, and take the pulp 
"mm the Core, ſeaſon it with beaten Cinamon, and 
inger, Orangado, and dryed Cittern minced ſmall, 
; of Wrraway-Comhis, and Roſe water,and Sugar;ſo your 
forecam being boyled and ſeaſoned ( as in the firit } and 
u mſi cold, pur it into your Quinces, being diſhed in 
ch wÞponfuls ; or if you pleaſe, you may mixit altogether, 
1s Cream will not curdle ;-but if you do this with raw 
ie leam, your Quinces mult be quite cold, elſe your 
eam will curdle. : 


Tomake a Cream called Sack and Pottage. 


1200F"A ke about a pottle of cream, or new milk, while{t 


5 mul it boyls, bear the yolks of a dozen eggs with half 
; chic apint of ſack, and when the milk boyls put it 
1 the keepigg it {tirrins until it comes to a tender curd, 
id it Un run it through a ſtrainer ; ſave your curd, being 
Woſed fromthe whey. ; ſeaſon it with beaten Cina- 
FF, Ginger, Nutmeg, Sugar , Roſe-water ; ſo pur 
na paito your diſh, as a Tanſey, ſtrowing thereon beaten 
pilWumon and Sugar. | 
LON, 9 | 
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38. be whole Body of Cookety. Diſſefted. 
| :%:YT's make a Sack - Poſſet the beſt way. 


SI a gallon of milk on the fire, put therein a grain 
IJ Musk, whole Cinamon and large Mace ; when | 
boyls, ſtir in half a pound of Naple-Bisket grated 
keeping of it ſtirring while it boyls; then beat eigh 
eggs together, caſting four of the whites away ; be: 
them well with a ladleful ofmilkx or two amongſt them 
take off the fire the aforeſaid milk,and ſtir in your eggs 
put it onthe fire again bat keep: it ſtirring tor fear | 
curdles) having almoſt a pint of ſack in your Baſo 
(upon the coals, witha ſpoonful of Roſe-water ) you 
milk being ſeaſoned with ſugar, and taken off the firt 
pour it into your ſaid Sack, (tirring of it apace ; whi 
itis ſo pouring forth, take out your grainof Musk, 
throw thereon beaten Cinamon, and ſend it up. 


To coddle Codlings green , to ſerve up with Cream. 


Ake Apples from the tree fit to coddle , put the 
into a broad Pan (or Skillet) of water, ſet-tne 
over an heap of charcoal fire , ſo that they may be: 
wayes {calding hot, and never boyl, kept cloſe cove 
ed ; only to have aneye on them, thar now and the 
they may be turned in the pan; This conſtant ſob: 
heat without boyling (and being kept cloſe) cauſe 
thetc greenneſs , when they are render , take off tl 
outward skin; your cream being boyled up, and { 
ſoned, you may put them in whole or in halves, all on 
your cream; beings very well {ſprinkled with Roſe 
tzr : ſo ſcrape on ſugar, and ſend them up. 


To make Barley Cream. 
T Et your Pearled barley be well boyled , then! 


over your cream , and put therein as much of 
{aid barley, as may bring it to a reaſonable thicknel 
pcing boyled up for the ſpace of a quarter of an Ho 
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yl in it whole Cinamon, and large Mace, with a little 
emmon-pili z then having two yolks ofeggs, for each 
uart of Cream, well beaten with Roſe-water and ſome 

fthe ſaid Cream, put themin, keeping your Cream 

irring , adding a little falt , when you take it off 

e fire ; ſeaſoned with ſugar, you may ſerve it hot to 

ie Table. 


To make Rasberry Cream. 


\ bs you have boyled up your Cream as other 
Creams aforeſaid) take two ladlefuls of the 
aid Cream, { being almoſt cold.) bruiſe them toge- 
her, ſeaſon it with Sugar and Roſewater , and put it 
nto your aforeſaid Cream , ſtirring it altogether ; fo 
[iſh 1t up. 

After the fame manner may you do your Strawberry 
ream. 


Tomake Red Currans Cream. 


On mult firſt bruiſe your Currans with ſome of the 
ſaid Cream, (being boiled as aforeſaid) then ſtrain 
bem through your {trainer (orfieve) and put the Li- 
uid ſubſtance thereof to the ſaid Cream (being almoſt 
old) and it wul be a pure Red ; ſo ſerve it up. 


To make Cabbage Cream. 


F"Ake three gallons of lk, when 1t boyleth , pu£ 
therein a portie of Cream, (and after its in) let it 

Doyl a dozen walms, then take ic off the fire, and put it 
n jour or five broad milk-pans; ler it ger a head, until 
he next day, that you intend to uſe it > when you diſh 
It, put "half a Cabbage in the bottom of your diſh, 
with the cut {ide downwards ) then take off the head, 
vr clouts of Cream, with a ſlice or ſcummer , and lay 
them over the Cabbage, ſprinkle on Cinamon , Sugar 
and Roſe-water, between each ſheer, ſo lay one onthe 
DE, :» D 4 | top 
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top of the other, until all the heads of your pans is on 
che Cabbage, and it will appear on the Table like a[Mil 
Cabbage ; you may tick it with ſprigs of Roſemary ;KWcolc 
laying Artificial ſnow thereon, and 

Bur if you diſh the ſaid Clouts, in the bottom of agree 
ſmall diſh (within a greater ) you may then call irÞCitt 
Clouted Cream. | 


To make Snow Cream. 


| © yr the whites of {ix eggs', put thereto a little 
Roſe-water, beat them well rogerher with a bunch Cre 
of feathers,until they come perfeRly ro reſemble ſnow; {Nut 
 ſolay onthe ſaid ſnow ia heaps upon ſame other Cream hav 
(thar is cold ) which is made fit for the Table; youſſſup 1 
may put under your Cream, 1n the bottom of the diſh, {Wrou 
parrof a penny loaf, and ſtick therein a branch ot 
Roſemary or Bayes, and fill your tree with the ſaid 
Snow ; ſo ſerve it up, | 


To make Almond Leach Cream. 


| 3 a quarter of a pound of Jordan Almonds 1a a 
Az Morter, until it comes to a Paſte; (but riote 1n 
the beating, you muſt mingle by degrees ſome Roſe- 
water and Sugar) aker it is well compoſed or beaten 
thin, with a little milk, adding thereto a little Rice- 
flower ; fo make it like a batter, pouring it into your 
Cream or Milk over the fire , and ler them boyl alto- 
gether, (putting thereunto whole Cinamon , a little 
large Mace, Iling-glaſs, and a cuartered Nutmeg ) for 
the ſpace of halfan hour ; But you muſt keep it ſtirring 
the whole time, for fear of burning; when youtake it 
off, put into it rhe yolks of four eggs, beatenin a litth 
Cream and Roſe-water , with halt a pound of white 
Sugar ; ſtiral} rogether , and diſh it up, a pottle ol 
milk is enough for all che aforeſaid compounds. 


T - 
» 
J - 


 onfſÞ The aforeſzid compounds being boyled in a quarr of 
ce aſ[Milk, you may pour it into two baſons; you may 
ry ; colour one of them green with the juice of Spinnage, 
and (lice it into your diſh when it is cold, ſtick your 
of 2 green with ſliced Almonds, and your white with green 
ul ir {Citrern., 


To make Goosberry Cream. 


Ir{t preſerve your Goosberries (as you are taught 
ttle in the Book of Preſerves} then having a clear 
anchÞ Cream, boyled up, and ſeaſoned with old Cinamon , 
ow; Nutmeg, Mace, Sugar, Roſe-water and Eggs , (as you 
:eamſ}ſ have read before) diſh it up; and when it 1s cold, take 
youſſup your Goosberries with a pin, and ſtick them on in 
diſh, rows, as thick as they can lie upon the ſaid Cream, 
h off Garnith your diſh with them , {trow them over with 
ſaid Sugar, and ſend them up. 


To make Rice Milk or Creamto be eaten hot. 


te Rice in water about half a quarter of an 
hour, pur it out into a Cullender , and pick out 
the unhuskr Rice fromit , then put on three pints of 
Milk or Cream, or both together, and ſer ir on a heap 
of coals in a skiller; put to it large Mace, whole Cina- 
mon, a Nutzneg in halves; then put almoſt a quarter 
ofa pound of your aforeſaid Rice , being thinned and 
beaten with Cream or Milk, letit boyl until the Riee 
be very tender , and it begins to thicken , then take 
the yolks of four eggs, and beat them with ſome Roſe- 
water, and a ladleful of your Cream, off the fire, ſo ſtir 
It all irito your” Cream over the fire, then take it off, 
and ſeaſon it with Sugar and a little ſalt, diſh ir up, and 
take forth your whole ſpice, ſcrape Sugar round the 
brims of your diſh. After the ſame manner may you 
make Barley Milk or Cream ; only note, you muſt give 
Barley far more boyling than your Rice , both in che 1 
water and milk, | be _ 
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 Toboyl Adilk or Cream with French Bread,to be eaten hot. 
4 Ake a French Role, being chipt , and ſlice it ex- 


ceeding thin 1n little pieces ; dry it upon the fire; 1 
then baving three pints of Milk or Cream, ready to boyl 


with Cinamon, large Mace and Nutmeg, put in your - 
Bread, and let it boyl together with your Milk , beat hk 
the yolks of four or five eggs with a little Roſe-water, Ii] $1 
and a ladleful of your Milk over the fire ;. and tir it to- s 
gether with your Cream ſeaſon it with Sugar and Salt, _ 
and fend it up. Theſe two above-mentioned , do uſe By 


ro be ſent hot tothe Table on fiſh dayes. 


To make Spring Pottage. 


[2 


Yr on about a gallon of fair water, with a handful 
FP of grear Oatmeal beaten ſmall, and a piece of Rib 
Bacor) ; then take a handful of Brook-lime, as many 
Water: Crefles, Nettle-tops, Elder-buds, Violets and 
Primroſe-leaves, with young Alexander-leaves; mince 
all theſe very ſmall,put them to your broth, with a little 
large Mace ; ſo ſeaſon it with ſalt, and pur in butter 
when you take it off; and ſo ſerve it to the Table on 
faſting-dayes , or eat it in the morning faſting. Ir is 
590d to cleanſe the blood. 


To wake Water-Grewel. * 


| > 4 
*Ake a pottle of water,a handful of great Oatmeal, © .. 
pickt and beat in a Morter,pur it a boyling : when iſ . 

1t 15 bait enough, put to it two handfuls of Curran MW , 
by | ' 
waſhed, a faggo: or two of ſweet herbs, four or fiveſſ , 


blades of large Mace, alittle ſliced Nutmeg, let a grain 
of Musk be infuſed a little while in ic; ſeaſon it with 
Sugar and Roſe-water when it is enough, and put tot 1 
a little drawn Butter, 


i 


To 


To make Punnado. 


M7*Ake about one quart of Running-water, put it on 
T the fire in a skiller, then cut a light Roul of bread 
in ſlices, about the bigneſs of a groat, and as thin as wa- 
fers,dry it ina diſh ona few coals, then putit into your | 
water, with two handfuls of Currans, pickt and waſh- 
ed, a little large Mace, ſeaſon irwith Sugar and Roſe-.: 
water, when it is enough; And infuſe or rub the bot- 
tom of your diſh with musk: You mult acd Salt to this, 
and the aboyementioned. 


To make Barlcy-Greyel. 


Ake half a pound of Barley, and give 1t one or two 
walms,in two or three waters,then putin it a ſtone 
Morter and beat it; fo ſet it a boyling ina pottle o! wa- 
ter, or more, witz two ounces of Harts-horn; when it 
hath boyled about two hours, ſtrain it through a ſtrat= 
ner ; thenadd a little more water to your Barley, to. 
get out the heart and ſtrength of it, then ſet your li- 
quor a boyling again, with half a pound of Currans, a 
faggot of cold herbs, as Sorrel, Strawberry, and Vio- 
let leaves, e#c. alſo a little Time, three or fonr blades 
of Mace; and when the Currans are-,boyled enough, 
your broth will be ready , then add abour a quarter of 
a pint of the juice of Sorrel, let it boyl one walm ; 
take it off the fire, and ſcruiſe in the juice of four Lem-. 
mons ; ſeaſon it with Roſe-water, with Musk infuſed 
therein, witha little Salt : there 1s notoing better than 
this, to give any one in a Feaver, all the time of their 
lickneſs:if you ſerve it to theTable,leave our cold herbs, 
and add ſweer herbs, you may alſo fend up the Bar- 
ley with it, but for weak ſtomacks {train 1t. | 


le Body of Cookery D:'T&ed. 
To make a Pearmane C awadle. 


M Ake a Poſſet with a quart of Milk and white-wine 
very clear,then {lice half a dozen grear Pearmanes 


nough, ſtrain the liquor forth, with as much of the 
Apple as will run; lay it on the fire again, with two or 
three blades of Mace, when it boyls, bear the yolks of 
three eggs into,to thicken ir, ſeaſon 1c with ſome Muski- 
fied Roſe-water, and Sugar: this is very good to give 
ſick people-which are ſubje to Melancholly. 


To make a Lemmon Cawale. 


'J Ake a pinte of White-wine, and a pint of water, and 

ler itboyl, put to it half a Mancher,cur as thin and 
ſmall as you can, put it in with ſome large Mace ; then 
| beartheyolksoftwo eggs to thicken ir, and ſcruiſe in 
| _. the juice of halt a dozen Lemmons, ſeaſon it with'Sugar 
F and Roſe-water, 


To make 4 Florendine, or Made-diſh of Rice. 


7] He Paſte for your Florendines ought to be a rich 

cold buttered Paſte, or Puff paſte : take a pound 
of Rice, boyl it a quarter of an hour in water ,then pur 
It out into a Cullender, afterwards boyl ir half an hour 
in Milk,or as long as you can, provided your Milk burns 
not too, put four or five ſticks of Cinamon in the boy- 
ling thereof, and let it ſtand in a deep diſh or baſon,un- 
til it 1s cold, and congealed rogerher , then take the one 
half of1t, or as much as you need, break to it the yolks 
of {ix eggs, and the whites of two, put to' it halfa pound 
of Beef-fuet minced ſmall, and almoſt as many Currans, 
a dozen of Dates minced ; ſeaſon it with Cinamon, Nut- 
meg, alirtle Cloves, Mace, Ginger, Salr, and a hand- 
ful of Sugar, with a little Roſe-water : ſo mingleit all 


—_ 


and boyl rhem in your Poſler, when they are boylede- 


up together in a thick batter, with a lictle Cream : co- 
ha ver. 
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ver over your diſh you intend to bake it inwitha ſheer 

of Paſte : put in your Rice, fill it not roo full, thatir 
riſe-not over the brims of your diſh, then jagg a ſheer 
e WW of Puff-paſte, the breadth of your diſh, abour halfan 
'S I inch broad, twiſt them and lay over your Florendine, 
- | from the one ſide of your dith to the other, faſtening 
e WM themto the ſheet of Paſte in the bottom, ſo croſs them 
r Wl again, that they-may be Chequer-work, then cut your 
f Paſte upon the brim of your diſh, double, over all the 
1- I ends of your crofs-bars : bake it, and ſtick it in the che- 
'© I quers with Lozenges : ſcrape on Sugar, and ſend it up. 


To Butter Rice. 


Ake Rice that is after the ſame manner boyled in 
1d water,then in milk, bruiſe it with-your ladle,with 
id WW ſome ſweer Cream amongk it : pur butter to it, and ſer 
N WW iton a heap of coals ina diſh : let it boy], and keep it 
in Wl ſtirring : ſeafon it with Cinamon, grated Nutmeg,Salt, _ 
ar WW Roſe-water'and Sugar :'when it is enough, diſh it ow? 

{1ppets of roaſts; and ſtick them with the ſame, or Lo- 
zenges of Paſte fryed and baked : ſcrape on Sugar, and 
ſend it up. - 


To make a Floreirdine or made-aiſh of Apples. 


Ut on a skillet of water, with ſome Currans a boy- 
& ling : then pare about a dozen Pippins, ard cur 
them from the Core, into the ſaid water : when they are 
boyled tender, pour them into a Cullender : when the 
water 1s drained from them, pat them into a diſh, and 
ſeaſon them ( but if you have time, ſtay until they are 
cold, leſt it melt your Sugar, beſides it will ſpoyl your. 
Paſte ) wich Sugar, Roſe-water, Cinamon, and Carra- 
way-ſeeds ; then role out two ſheets of Paſte : put one 
inyour diſh bottom, and all over the brims : then lay 
in your Apples in the bottom round and high ; wet 1t 
round, and coyer it with your other ſheer, cloſe 1t, and 
carve 
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carve it/ about the brims of your diſh, as you pleaſe, 
prick and bake it : ſcrape on Sugar, and ſend it up tor a 
ſecond courſe. 


To make a  Florendint or Madr-d ſh af Spinage. 


PAke almoſt a peck_ of Spinage : when your kettle \ 
boyls very faſt, throw it in, and let it have half a Wand 
och walms ; then put it out ittto' 2 'Cullender and ler I doy 
tr drain, and {cruiſe out all the water ; mince it yery ſt we 
" ſmall with a pill or two of Orangado, "add to it balfa the 
pound of boyled Currans; ſeaſon it with' Cinamon, ſu: 
Ginge:,beaten Nutmeg andSalr;then pur it in your dith i one 
upon a ſheet of Paſte ; pur to 1t Burter and Sugar;cover|{Wcon 
and cloſe it ; prick it over, and bake it: When i it is al-M 40 1 
moſt baked, put tOita olaſs of Sack, alittle drawn But-MWon 
rerand Vinegar ; fo ſhake or mingle it roveher withſofi 
your knife, or ſpoon : and when yeu have occalion f6r 
- t, fcrape on Sugar, and fend 1t up.” 


To make Piſties to. fry. i] 


Ake of the ſame compounds, of Apples, and other 

ingredients, as is in your Florendine of Apples, 

and make very ſmall Palties, as you did of the Rice, 
only add to them a little fliced Or angado, 


To make 4 Florendine or Made-diſh of Kidney of Pe l, 


5 hes the Kidney of Veal, far andall, as much as 
ou have, and minceir ſmall ; then mince a'few 
-fveet fits, and abour a quarter ofa pound of Cur- 
" Fans, or more, according to the-quantity of your meat; 
* ſeaſon it with Cloves, Mace, Cinamon, Nutmeg, Su- VeIN 
Sar, Roſe-water, * Salr, the yolks of three or four eggs, 
-and a little Sack; if you think it will be too far, -you 
muſt add a handful or two of grated bread, a Pippin ot 
two minced, with a lirtle Orangado : ſo put it on 2 
ſheer of Paſte inthe botrom of your diſh, and cover I 
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with another, cloſe it up, prick ir and bake it, ſcrape 
on Sagar, and ſend ir up forthe firſt courſe. 
To makg toafts of a Kidney of V eal,called Marrow teaſts. 


M 
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Ince it, and ſeaſon it as aforeſaid, and put it'in a 

dih on the coals: as it melts, add grated bread 
and the yolks of eggs, a little Cream , ſo ſtir it up and 
down , until it comes into a body like Pap : then take 


two or three rouls of ſtale light bread, and cut off 


the two corners of every ' one of them - then 
cut them forth in toaſts throughout rhe rou!, waſh'the 
one lide with the yolks of eggs, and ſpread on your 
compolition; being hot, it will ſpread like butter : thas 
dowith all of them, until all be one - waſh them over 
on the top with the yolks of eggs; and ſo fry them 
ſoftly : diſh+them upon a plate; ſtrow on Sugar and 
ſend them up, for ſecond courſe, in a common dyet. 


To make a Florendine or a Made-diſh of a Calves 5:0 


Chaldron.' Io: 

Ake one that is very fat, and boylit , minceit yery | 
bt ſmall, wich Time, Parſlee, a handful of Spinnage, 

" and a few other ſweet herbs; mince all theſe very 
ſmall, with a couple of Pippins; then put to them ſome 
grated-bread, more or leſs, according to the fatneſs or 
leanneſs of your Chaldron : ſeaſon it with" Cinamon, 

loves, Mace, Sait, Nutmeg and Ginger : then break 
n halfa dozen yolks of eggs, and two whites : mingle 
all together; with « good quantity of Currans, accor- 
ang as you put to Mince-pyes : all theſe ingredients 
deing well mixed, and your ſheet of paſte in the bottom 
ff your diſh, lay your meat on it, but do not oyer- 
barge the diſh, leave room that the fat boyls not over 
be brims thereof : then lay over it Dates, Marrow, 
nd Raiſons'of the Sun, ſo cloſe it up, and bake it,fcrape 
M1 Sugar, and fend it up for the firſt courſe diſh. - Tf 
you 
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. youhavea mind to. make apye, or Mince-pies with rhe 


ſaid meat, you need leave out nothing but the eggs : 
Again you ought to put into your Mince-pyes a lear of 
Verjuice ; Atrer this manner may you bake Calfs-feet. 


To make a Maze-diſh of Apples and Red Currans. 


BW up your ſliced Apples in alittle water and Su- 
gar ; let themboyl until the Apples have ſoaked up 
21] the liquor, and begins to to be dryiſh : then beat in 


-a Morter a pint of red Currans, or more, put the Ap- 


ples and them cogether, with the yolks of four eggs, and 


-whites oftwo : doyl up a quart of Cream, and thicken 


It up with your eggs : put your Apples and Currans in- 
to your dith ona ſheet of Paſt, and lay on more ſugar, 
cloſe it, carve your Palt on the brims : over your Flo- 
rendine with another diſh,and bake your Paſtin a ſoftO- 


ven : when your Pal is dry, take off your diſh, and let 


it bake a while gently , then when your Cream is cold, 
put in part of it , and mingle it rogether : let it {tand 


- Alittle in the Oven : then ſcrape on ſugar, and ſend it 


. up for a ſecond courſe dif} : You may only make it. 


with Currans and Apples with Sugar, Cinamon, and 
Roſe-water : ſo let it ſtand in the Oven for about half an 
hour while the Paſte is dry, and ſerve it up with a cur : 


It hath a very good taſte, and an excellent colour, and 
it 15 the better way. | 


Tomake a Made-diſhof Artichckes. 


: B Oyl up about a pinteand half of Cream, with two 


eggs as before, with a little whole Cinamon, Roſe- 


water and Sugar : thei ſlice fiveor {ix Artichokes very 
thin, ſeaſon them with Cinamon and ſugar : and ſeaſon 
the Marrow of three or four Marrow bones, in pieces as 

bigas your thumb, your diſh having a garniſh op- 

polite on the brims : butter it in the bortom, then lay a 

laying of Artichokes all oyer : ſtrow on the parboyled 

0s fg Currans, 


FÞ + 
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urrans, and ſpread over .it a laying of marrow : then 
our on that a ladleful or two of Cream, and let it con- 
eal together a little in the Oven: take it our, and lay 
et another laying of Artjichokes, with Marrow;,'Cur- 
arts and Cream, as you did before ;; fo bake it, Aick it 
ver with - Almorids; and fend ttup with a cut over ite” 
ſou may make Floxendines with Potatoes, Watdehs,! 
juices, or Pears : but by what you have already read, 
on'inay be able to perform according'totherr Ryeral 
AcUres. ; | a a5 ww as Cen? 
Tomake forced rmtatss in 1 ne 
Ake apiece of a Fillerof Veal; and a little peiceſof 
Weftphalie Bacon boyled,& a piece of Bacon larded, 
little Beefſuer :( the lean more nquanrity'then' the 
at ) mince them allrogether: with one handful of ſweet 
erbs, with-ſome onions { minced |) added to them, 
aſoned with Cloves , Mace and Nurmeg beaten : put as 
any raw yolks of eggs into it; as will make it up into 
tiff body : you may mingle amongſt it, Pine-Apple: 
Witatious. Addfalr to your ſeaſoning : this being rou- 
d in the yolks of eggs, is your tavory forced meat - 
\nd you may.uſe it wich any favoury baked or boyled 
eats, as you ſhall hereafter hear. 


To make pait of the ſaid forced meats green for your uſe. 


[*Ake Spinnage ſcalded in boyling water, turn it out 
Into a Cullenger, and ſcruiſe out the water, then 
Ince it ſmall, and mingle it with fo much ofthe forced 
eat, as you intend to uſe; you may alſo mince a hand- 
1] of Spinnage and Parllee very ſmall : and when you 
avemade your ſmall Balls of forced meat, as big, or 
tle as you pleaſe, dip ther in the yolks of eggs; and 
oul them inyour green herbs, ſo that a quick boyling 
ul make them as greenas the herbs. 
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. youhavea mind ro. make apye, or Mince-pies with rhe 
ſaid mear, you need leave our nothing but the eggs - 
Again you ought to put into your Mince-pyes.a lear of 
Verjuice ; Atrer this manner may you bake Calfs-feet. 


To make a Maze-aiſh of Apples and Red Currans. 


I Oyl up your ſliced Apples in alittle water and Su- 
 LDear; let themboyl until the Apples have ſoaked up 
2/l the liquor, and begins to to be dryiſh : then beat in 
a Morter a pint of red Currans, or more, put the Ap- 
ples and them cogether, with the yolks of four eggs, and 
-whites of two ; boyl up a quart of Cream, and thicken 
It up with your eggs : put your Apples and Currans in- 
to your dith ona ſheet of Paſt, and lay on more ſugar, 
cloſe it, carve your Palt on the brims ; over your: Flo- 
rendine with another diſh,and bake your Paſtin a ſoft O- 
ven. : when your Palt is dry, take off your diſh, and let 
it bake a while gently ; then when your Cream is cold, 


- alittle in the Oven : then ferape on ſugar, and ſend it 
.. up for a ſecond courſe dif}1 : 
with Currans and Apples with Sugar, Cinamon, and 
Roſe-water : ſo let it ſtand in the Oven for about half an 
hour while the Paſte is dry, and ſerve it up with a cur : 
It hath a very good taſte, and an excellent colour; and 
it 15 the better way. | 


Tomake a Made-diſhof Artichckes. 


put in part of it , and mingle it rogether : let it {tand - 


You may only make it 


| B Oyl up about a pinteand half of Cream, with two 
eggs as before, with a little whole Cinamon, Roſe- 
water and Sugar : thei ſlice five or lix Artichokes very 
thin, ſeaſon them with Cinamon and ſugar : and ſeafon 
the Marrow of three or four Marrow bones, in pieces as 
big as your thumb, your diſh having a garniſh op- 
polite on the brims : butter it in the bottom, then lay a 
laying of Artichokes all oyer : {trow on the parboyled 
#286 hy : Currans, 
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urrans, and ſpread. over it a laying: of marrow : then 


>* © pour on that a ladleful or two of Cream, and let it con- 
'of veal rogether a little in the Oven: take it our, and lay 
<** ÞÞyer another laying of Artichokes, with Marrow,"Cur- 
aris and Cream, as you did before ;; fo bake it, Aick ir 
_ brer with Almorids, and fend 1tup with a cut over its” 
u- Fyou may make Floxendines with Potatoes, Watdehs, 
up RQuinces, or Pears : but by what you have already read, 
1m Fron'tnay be able to perform according totherr ſeveral 
\P- Natures.  - avg {HET TAY ; DRE FF CGI 21913 f£ 
nd 71-157 |  KLTEDT MESTEV I Joll 
en.- Tomaks forced meats. n 1: - 
7 FF Ake a piece of a Fiflerof Veal; and a little peice'of 
"> | \Weltphalie Bacon boyled,& a piece of Bacon larded, 
O- |: little Beef ſuer :( the lean more inquanrity'then' the 
O- Fat ) mince them alltogether: with one handful of (weet 
let herbs, with-ſome onions ( minced ) added to them, 
d, Ffeaſoned with Cloves , Mace and Nurmeg beaten : put as 
ie. many raw yolks of eggs into it; as will make it up into 
 Þ tiff body : you may mingle amongſt it, rin ly 
Tt. Mitatious. Addfalr to your ſeaſoning : this being rou- 
nd Wie in the yolks of eggs, is your lavory forced meat - 
41 YAnd you may.uſe it wich any ſavoury baked or. boyled 
: F meats, as you ſhall hereafter hear. * 
I To rake part of the ſaid forced meats green for your uſe. 
'] Ake Soinnage ſcalded in boyling water, turn ic out 
* Into a Cullenger, and ſcruiſe *out the water, then 
0 Fnince it ſmall, and mingle it with {6 much ofthe forced 
ſe- meat,as you intend to uſe; you may alſo mince a hand- 
Y Full of Spinnage and Parllee very ſmall : and when you 
01 Fhave made your ſmall Balls of Drced meat, as big, or 


little as you pleaſe dip them in the yolks of eggs; and 
'P” Froul them inyour green herbs, ſo that a quick boyling 
will make them as greenas the herbs, 
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"Ake a peice of a leg of Veal, or any other fleſh cu 
*,, "gut. of theskin, that you intend to force : mince it 
with aquantity of Beef-ſnet and ſweet-herbs , ſeaſone{ 
with Cloves, Mace, Nutmeg and Cinamon beaten : add 
toit.a little Sugar, Roſe-water, and one handful of Bar. 
berries, alittle Salt : make it into a body with the yolks ©* 
of eggs, and you may put in the whites of balf of them, 
in this forced meat - It is neceſſary you put in dryed 
Citron and Orangado, minced very ſmall : you may 
green what part of it you pleaſe, as you did the other; 
this ſeryes for your ſweet boyled meats, or baked meats} © 
of fleſh; ;. or to force any thing that you would dre} /*" 
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ſweer, co pleaſe ſome palates, ifdeſired. oy 
_ = —_— | —— DH thre 
ng 1 = | BOOK VL 
GRO err eo es irs —— ſaC 
taining. ffrong Broths , and Pottages , with other yr, 
ooh preparanons of Cookery. 


To make Strong Broth for Jorr uſe in dreſſi ng of meat. 


—AAke a leg of Veal, or other knuckles of Mut- 
ron and Veal, being well ſoaked indivers wa- 
ters, and the blood dryed clean out: put it a 
+... boylinginfgirRunning-water ; keep it ſcum- 
ming during the boyling : when it is almoK boyled, 
you may add a faggot of ſweet herbs, large Mace, and 
alittle Salt ; your meat may be uſed for ſervice,but pre 
ſerve your Broth in a Pipkin, —__ 


4 


An excellent Cordial Broth. 


F Akea Cock or two, cut off their wings and leps ! 
cleanſe all the blood out of the inſtde , parboyle 
them very well, that when they are boyled, there may 
ariſe no mo1eſcum : then waſh them again'in fair wa- | 
rer, put them iga pitcher with. a pint of 'Rheniſh wine, 
and as much of your aforeſaid ſtrong Broth as will cover 
them: add thereto a few Cloves; large Mace, ſliced 
wt oj and Nutmeg, a little whole white Pepper, if de« 
'N fired, with a f{mall:quantiry of Chainie, and an ounce 


or two of Harrs-horn, purtin a little Salt, and ſtop up 
your pitcher cloſe , that no ſteam may come forth": 
then having a Pot -over the fire , let your: Pitcher boyt 
therein abour ſix hours , then. pour out your Broth 
through a ſtrainer, into/a baſon, and ſcruiſe inthe juice 
ofrwo or three Lemmons : this may be heated as -you 
have occaſion. Iris nor only Cordial, but good agatniſt 


a Conſumption alſo, 


To make a Pottage of broth , to ſerve up with & Bick., 
or grand boyled meat... 


VV you boyl up your Fowl, or other meat 
:Y - for thar purpoſe , you may uſe the ſtrong 
Brath: (beforecited) and boyl as much meat therein, 
Ws you have wheniris at the full {trength; rake a quart 

thereof ,-add a pint of gravie drawn with wine, half a 
dozen 'of Anchovies, two or three whote Qnions, a 

quarter of a pint of 'Oyſter liquor , one handful of 


nd Maſpine of your French Bread, rhe juice of two orthree 


W.cmmons, the yolks ofa couple of eggs beaten into ir, 
Wyhen youare readyto uſe it, withaſliced Nutmeg ; fo 
{eraw'it up all mm , this is a Pottage or Broth ming 
Wor favoury boyled meats z if you pleaſe, you may uf 

ome herbs inthe faid Broth, for ſome of your boyled 
neats; as Spinnage, Sorrel, Endiff, Lettice, Purſlin, 
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or the like; however forget not ſome faggots of ſweet 


herbs in the boyling of it up : This is a rich Broth, with I pall: 
a very high hogo. ſom 
Skin 

Another way. an 


'Þ Ake a quart of ſtrong Broth, 'put to it four whol* I brul 

=... Onions, a faggot or two of ſweet herbs , ſome | muſ 
large Mace, a handful of Goosberries, with Lettice and Il f 
Endiffhackt, the yolks of two eggs beaten in half aff thel 
pint of white-wine , two Lemmons cur dice wayes ; ||| ball 
when your Broth is boyled with. your therbs , pur 
tm your eggs and wine , adding to-ita ſliced Nutmeg; 
ſo.draw ir.up till it boyls; then caft in a ladleful of 
drawn butter if ir ſhould be too thick, you may add 
any quantity of Broth you pleaſe to. it ; this is a ſavoury 
ſharp Broth, and may be ſerved up with Veal, 'or Murt- 
ton,, or what Fowl you' pleaſe, But let not 'your 
Goosberties be boyled too much, for fear they turn 
to-maſh. 1:0 


To make 4 Breth or Pottage , called Shinck. 


Akea leg, or legs of Beef, according to the quan- I me! 

--- tity of broth-you would have; cur off the meat I ten 

In pieces bigger than an egg ; break the bone in pieces, i die 
letchem lye a ſoakingin water, waſhing and cleanſing pal 
it clean from the blood ; pur it in your Pot, and a little ads 
more than cover it with water ; ſet it over the fire, watch i get 
the boyling: and ſcumming thereof ;-then' put a quan-JÞ co! 
tity of Peppertyedup in arag or.cloth, and when-ir is alo 
above half boyled, add four whole Onions , a little ſl yo 


Cloves and Mace whole,a Race or two of Ginger fliced ; MW iti: 
take forth a ladleful chereof, and ſteepa rag full of Saf-W wi 
fxon in it, bruiſe it withthe handle of your knife, unril i an: 
you have coloured it, or the vertue of the Saffrongone; MW 5p 
then put in the ladleful of Broth again , and let ir boy! Br 
uncil your meat be exceeding tender; or to the-confum-i yo 
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' The whole Boay of Cookery Dif ed.” 2 
ing of half your Broth ſeaſon it with ſalt to your 
pallate, and diſh'iit up on fippets of French bread, with 
ſome of the meat in the middle of the diſh , this is the 
Skinck ; but you may alter it, ſometimes by puzting a 
- Ef handful or two of chopt clove-Cabbage ; otherwiſe by 
ole bruiſed Spinnage and Endiff cut, your herbs in this caſe 
me © muſt not be ſhred ſmall; you may add fliced Manchet 
and to it which way you pleaſe. If you pur in any of 
f a {fl theſe, they muſt boy] but their time , which is about 
es: || balf an hour, otherwiſe they will loſe their colour. 


| To make white Broth. 
5 dm a pint or a quart of white-wine, put it onthe 
Pippins, being pared, eight Dates cut in halves, a fag- 
got of ſweet herbs, large Mace , whole Cinamon, a 


you want liquor, add a pint of {trong Broth) take the 
marrow of three Marrow-bones , pur it alſo in (when 
your aforeſaid Broth boyls) but if you pleaſe, wrap it 
up in the yolks ofeggs, anda little grated bread, leſt it 


<a melt away ; then take the yolks of four eggs well bea- 


neat © ten with wine, or ſtrong Broth; (your Broth and ingre- 
ces, Ml dients being boyled) ſtir it therein; fo ſeaſon itto your 


ſing 8 pallate with white Sugar, andtake it off the fire; ſome - 
ittle ſl add a pint of Cream to the eggs , but there is great dan- 
arch MW ger therein, that ic turns when the wine and Cream 
uan-© comes together z let both of them be boyled firſt , and * 
ir is almoſt cold before you compound them together , then 
ictle WM you may fer rhe on, and heat it again, by a continual 
ed; Wl fiirring of them together ; this Broth'you may ſerve up 
Saf-W wich boyled Capons or Chickens; garniſh the Marrow 
antilſ and Dates upon the breaſt; you may if you pleaſe ufe 
one ; MW Spaniſh Potatoes boyled and ſliced, or $kirrets in this. 
boyl Broth ; butfor diſhing and ſending away your meat, 
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fire ina Pipkin, with three or four quartered 


quartered Nutmeg ; let them all boyl rogether ; (if 


you may ſee further in the Book of boyled mears. © © 
tn vob £2 I. To 
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4 oat — 5 corn 


To wake "Stewed-Broth. | 


"Jake your ſhins of Beef or Mutton, otherwiſe what 
== ,, meat isallowed, being waſhed and fer on, ſcum 
it clean ; then ſlice your brown bread, and ſoak it in 
the ſaid Broth; when it is ſo ſoaked, rub it through a 

{trainer with your hands, pur in as much as you judge hen 
will make your Broth thick in the boyling ; when nt is 
balfboyled, add thereto your Raiſons , Currans and Elwhol 
Pruins according to the quantity of your Broth, with 
beaten Cloves, Mace, Cinamon and Ginger , taking a 
g00d quanitty of your Pruins up when they are boyled, 
maſh them togerher, and ſtrain them as you did the Fer it 
bread with Clarrer , fo let it continue till its boyled , Band : 
then ſeaſon it further with Sugar and Roſe-water , and Bout | 


ſerve it up with ſome of the belt of your meat, your 
Anotier, a Conſumption Broth, | cove 
ple « 


'J ake the Broth that certain pieces of Marrow-bones Wefo 

have been boyledin, which you may have for no- EDic, 
thing at any Feaſt, boyl therein a great quantity of {Ven 
great Turnips: when they are boyled, preſs ont all che {mai 
liquor out of chemi, and pur iragain into the por : then ſſmal 
Gs two red old Cocks, ſcalded, beaten to pieces with WAnc 
the back of a Cleaver : then put chem into the ſaid Broth Wof [ 
with a pair of Calves-feer ; let them boyl rogerher,being {pou 
well ſcuamed ; when they are half-boyled, put in ſome {diſt 
Raiſons of the Sun ſtoned, lliced Lickeriſh, a few Anni- Wtke 
ſeeds, with a handful of Pine-apples and Piſtatious bea- 
ten.ina Morter : then pur in Cloves, Mace, and Nut- 
meg, adding to it a pint of ted-wine'; when this meatis 
boyled all to pieces, ſtrain it forth into your Bafon- or 
Pipkin : then pur to it white Sugar-candy : and you 
may claritie t t00-with the whires of epgs when you 
- boyl again” (if your mind be ro have it clear). and 
ſo run it through your jelly-bags : -you may take this 
@ D Mor ning, p 
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orning, gs or Noon (the Doſe being aquarter 
; pf a pint. ) | | 
y- T o make Ree Pottage. 


T Ake a hanch of Veniſon, cut himin hive or ſix pie - 
ces, and place them in the bottom of a pot 'or pan ; 

then do more than cover it with fair water; after it 
boyls, and is ſcummed, add to it a good quantity of 
whole Pepper, and when it is half enough, put in four 
whole Onions, Cloves and large Mace, of each alittle, ' 
8 a Wſliced Ginger and Nutmeg-, three or four faggots of 
ed, Eſweet herbs, (with good ſtore of Time in the taggots 
the WWlet it boyl rogether until the Veniſon be very —_ 
'd , Wand a good part of the Broth conſumed : ſo done, pour 
nd Mout the Broth from the meat into another Pipkin , keep | 
your Veniſon hot ia the ſame Pot , either by being 
covered, or adding other hot Broth : then take acou- 
ple of great red Beet-roots , being above half boyled 
nes Kbefore, cut them in ſquare pieces, three times ſo big as 
10- Dice, and put them into your Broth taken from the 
of WVcniſon,, then ſer it over the fire again, and ler it re- 
Fmainthere uncill the roots are boyled tender , but not 
maſht to pieces; only add more in the boyling four 
1th WE Anchovies minced, then diſh up your Veniſon on lippets 
otl Wof light bread, in order as it was in the hanch : then 
ing Epour in your Broth, ſo much as will almoſt fill the 
me Wdiſh - then take your roots by themſelves, and toſs 
nt- Wihem in a little drawn Butter, and lay themall over the 
Veniſon : you may make uſe of boyled Colly-fowers, 


lut- Wo garniſh it out further if you pleaſe; Ler your red 
at is WBroth be ſcen round about the diſh ſides :; if the Beet 
- or Woe good it will be red enough ; if not, you ought to. 
you FWcolour it with Sanders : this is ſavoury red Pottage,and 
you Wto be eſteemed above the Veniſon. | 

and WW TI haveexplained this here for the Broths ſake, rather 
this {Wtban for the boyled-meats : in that Book I ſhall alſo 


[peak of more variety of Broths, Another 
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ps #7 * ofowiny, Broth, 


TAkea pore of ſtrong Broth , :nfulſs cle fliced # of / 
Onions therein, this Broth may you uſe to make} - 
any of your ſauces for wild- fowl, and to draw graviefff Butt 
out of your meat : you may add tor a picce of Lem- DOUL 
monh-pill, and a faggot of ſweet herbs. | = 


How to draw Gravie. 


WW your meat is above half roaſted, put un- yet 
derneath thereof adiſh with'a good quantity] ſert] 


of the Onion Broth (before cited) then you may ſtabſſ] the 
and cutyour meat , when you think the gravie will runſſ| add 
beſt - ſolade on your Brorh on the meat, ro draw downfſ| on 
the pgravie : and likewiſe White-wine* or Clarret, if] like 
youhaveit : when your gravie meat is roaſted enough, all 
cut ir off, and preſs it, that you may loſe none of rheſſſ po1 
Sravie rhereof : ſopreſerve this gravie in your Pipkin,ſſ| fire 
adding halfa dozenof Anchovies, with a little Nutmeg anc 
to each quart or three pints of gravie ; you may alſo put} pre 
ſome Oylter-liquor therein - this will be called forin ag: 

our Feaſts; ro uſe for ſauce for much of your meat, 
Oy your Range. , 


I | How-to draw Butret, ? 


Ake a quarter of a pint of ſtrong Broth , and put as: 
'& ,1tinto a Panor Pipkin : break i in _rwo pound offff a« 
butter® ſet it upon a heap of coals, keeping of it draw or 
ing 'or ftirring with a Ladle ; then break intwo pouulſſſ ſo 


More, or as many as OE have occafion for, ſoyou add 
liquor 'proportionable to it; ſtill keep” it drawing up 
ro" the end; till it be diſſolved : when it looks white;thick 
and ſmooth; iris in a good condition, and you nee 
 *notfear the oyling of it - bur if it looks yellow an 

curdled, you will hardly recover it, butit will LS 
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Jo a ladleful of ſtrong Broth, put it on the Gre:in 
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another Pipkin , then' put to -it half-a pound: of 
Butter in pieces, and when it is drawn white, you muſt; 
pour in your oylie Butter ; and as you pour it, be ſure 
to keep it alwayes ſtirring together , ſee that the oylie 
Butter overcomes not the drawn Butter, by putting it 
intoo faſt : but incaſe you haye no Butter in the houſe, 
yer there isa way to fetch the oylie Butter again ; let it 
ſettle in a cold thing for a pretty while, then pour forth 
the moſt oylie of it, leaving thedregs and whey behind, 
add a little ſtrong Broth to the ſaid dreggs , and pur it 
ona hot heap of coals, and ladle it up until it become 
like to drawn Butter ina body ; thentake it off the fire, 
{till keeping it drawing and ftirring; in the mean time, 
pour inthe oylie Butter very ſoftly ; ſo ſer it on'the 
fire and draw it, and when it becomes {trong, take it off 
and pour in your oyl again, fo that the lefler may com- 
prehend the_ greater, and draw it all into, a body 
again. 


How to make Barley Broth. 


TJ Akea knuckle of Veal, and a neck of Mutton , cut 
your Mutton 1n pieces , put them in a Potwith 
as much water as will contain to boyl them ; then cake 
a quarter of a pound of French Barley, having had two 
or three walms before, in two or.three ſeveral waters , 
ſo put it out of your Cullender ,” and put it into your 
meat, ſcum your Broth well when it boyls, putintwo 
or rhree great Onions, two or.three faggots of ſweet 
herbs yh Parſlee , almoſt one pound of Raiſons of 
the Sun, ſome whole Cloves, large Mace, two races of 
Ginger, a piece of Lemmon-pill, ſeaſon it with falt, 
andlet it boy] ſoberly until it be enough ,'fo ſerve up 
your.meat with Raiſons and Barley oa the rop ofit, and 
= = os ua ea Mes tat | h garniſh 
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garniſh your diſh with Raiſons., But if you pleaſe to 
aye it with herbs, you may add Endiff and Spinnage 
hacked with a knife, and puritin a quarter of an hour 


before it be enough : or in the Summer, you may uſe 
Lettice, Purſlin, or any other good herbs. 


III 


BOOK VII. 
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Which teacheth to make all manner of bot boyled 
meats of Fleſh. 


How to make a Bik. 


| Here is 2 grand boyled meat, called a Bisk, & 
| it is much mended by the Engliſh,of what was 
praiſed by the French, according to their 

| Original,becauſec an Engliſh man never thinks 

a thing well, nor rich enough,bur uſually doth augment 
according to reaſon,and diſalloweth of unnatural com- 
politions. The beſt way for dreſſing the ſaid diſh, now 
inuſe, and allowed, is, That you take all the choiceſt 
wild-fowl, and tame-fow!l, of the ſmaller ſort ; the big- 
peſt that is to be made uſe of, is a Caponor Pullet, to 

forced ; Put the ſaid fowl (that youmake choice of ) 

2 boyling, with a piece of good Bacon , belonging to 
therib; then having your forced mear in balls, abotit 
the bigneſs of an egg , but longer , rouled up in the 

yolks of eggs (as is ſhewn in the Book of Forced « 

ptit twenty of the ſaid Balls in the aforeſaid Fowl ;, you 

tiny wrap up ſore ofthe fame Balls in the Catil of Veal 

after the ſame bigneſs and length; then char 


only ſcorcht, notrhorow, before they are put 


Pipk 
pallet 


tle v 


ea ſecond 
Pipkin with Lamb-tones ,ſreer-breads , Lambs tongues 
{ardedon both ſides; thefe maſt firſt be all fryed brown, 
into the 
Pipkin : 
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to Pipkin + put to them blanched Cocks-combs and fliced 
ge (pallets - ler them fimber up in ſtrong Broth, and alit- 
zur cle white-wine : add two or three whole Onions, a 
uſe Wictle large Mace and Nutmeg : then charge your third 
Pipkin,with bottoms cf Artichokes cut in quarters,and 
the Marrow of four or five bones - ler them boyl with 
frong Broth ; then having all your Fowl drawn , and 
truſſed , whether peeping Chickens, ſquab Pigeons, 
or inſeaſon, Plovers, Partridge, Ruffs, Knors, God- 
weaths, Quails, Larks, or any other; your proportion 
in theſe being truſled , parboyled , and made ready, 
boy1 them up accordingto their time of boyling , ei- 
ther in water and ſalt, or ſtrong Broth, let all theſe 
ingredients be ready together : then having your 
great Charger, with a ſoop and light bread in lippets, 
& then diſh up your Capon (or great Fowl) inthe middle 
vas of your diſh,and place your worſer Fowl round about, 
eir (4nd your next ſort rowards the brim of the diſh , and 
your beſt and ſmalleſt ſort onthe rop of all; your for- 
ced meat between the Fowl and round the diſh; and 
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your Lamb-ſiones and ſweet-breads in every vacant 
ow place ; then ſlit your Lambs-rongues in halves, and put 
ceſt them in the moſt neceſſary place, with the larded lide - 
ig- f=pwards;ſo put your Pallets and Cocks-combs between, 
to nd abourthe whole, as alſo your Artichokes and Mar- 
of} [ow aboutrhe top of the boyled meats ; then take your 
ro {15k Broth , being boyling hot , adding half a pint” of 
otit Claret gravie thereto, pour it all over your boyled 
the meat; you may garmiſh your boyled meat with fryed 
4ts) Þacon, fryed Poratoes, fryed Oytters, and all over with 
700 iced Lemmon, then ſtrow it over with one handful of 
cal, Miltatious Kernels ; you nay make this Bisk lefſer , or 
ond ger, as you pleaſe. 7 


Ty 


FW To make abrown Bk, 
TP Ake all your aforeſaid Fowl, or. what Fowl you 
have, and half roaſt them , (yertler their brea{t be 
a yellowiſh brown) put them into your Pipkin, with Ni 
ſtrong Broth ; and likewiſe all your other ingredients you! 
mentioned 1n the other Bisk (except your Marrow and Saff: 
Artichokes) ſeaſon this your great Pipkin with Mace, fow] 
Nutmeg; half a dozen of Onions, ſome faggots of ſweet yaca 
herbs, with adozen Anchovies , let theſe ſtew all up and 
xogetier;;' put a ladleful or two of drawn butter to Anc 
them ; then having your foop in your Charger upon aſſom 
heap'of coals, diſh up your groſlſeſt Fowl in the middle, Band 
/ and all your other round, as flat as you can, and your 
moſt groſs ingredients between , and your bet 
overall”: In theſe boyled meats, you may uſe both 
Mafhroms and Oyſters ftewed up- in gravie , caſt this 
over your boyled meat: ſo lear your boyled meat as 
before, and garniſh it about the brims with Perteets, 
and Bacon fryed brown in eggs, with ſliced Lemmon 
onthe top; {trow over it all yolks of eggs minced ſmall, 
In this way of boyling,Reaſon mult guide you, to know 
what Fowl or Ingredient. will ask moſt boyling , andWli 
whartleait ; and fo boyl up the whole accordingly. 


"UP To mahe an Olue. 


*N this Olue, .you mult take all manner of Fowl that 
E is allowed you , both of great an4-ſmal] ; ſome 
whereof you may force,. others you may-lard ; rheſe 
beingall roaſted, take a gammon of Bacon, that is well 
boyled,skirined and larded with Lemmon-pill and Sage, 
wall: i: over with the yolks ofeggs , and ſtrow thereon 
_ minced Sage, Pepper, and hard yolks ;of:eggs : then 
having another Pipkin charged with balls of forced 
meat, Saflages, Lamb-ſtones, and {weet-breads , Arti- 
"EwX£5:7 quarters, and what other Ingredients , 0r 
/ | ; Valle 
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" Wvarieties you have, Let them all boyl up together 
Wftrong broth , with a faggot' of ſweet herbs, Large 
70u Mace, and two or three Onions ': your Gammon of 
t be Bacon being Roaſted for the ſpace of an hour:Elfe baked 


zith Yin an Oven + Diſh it up in the middle of your diſh, and - 


2nts your fowl in order rotmd about your forced meat,and 
and NSaſſages place likewiſe round about , and between the 
ce, ſlfow! : your other Ingredients all over your Olue in 
reet vacant places : Let your Leare be half a pint of gravie, 
| up Wand ſome of your ſtrong broth , boyled up with Tome 
to Anchovies , and three or four whole Onions; with 
n 2ſome grated Nutmeg, ſo pour it all oyer your Olue, 
dle, Nand garniſh it with fliced Lemmon. IS 


be? How to force all manner of Alcats. | 


zoth Copoſe you have a deſire ro force a leg of Mutton, 

or Lamb, or any ſuch likemeat, you muſt let your 
t as knife run round betwixt the skin and fleth of your lep of 
ets, Mutron, (or other meat) take heed you cut not "the 
mon Houtward skin : Cut out all the meat from the bone. 
nall, Ewithin the leg : then waſh your legin the Ir-fide with 
now the yolks of eggs, being ſeaſoned after your forced mear 
and Nis made, as before was taught' : you may force it fa- 
. Fvoury or ſweet, at yourpleaſure -- And when its fall 
in the room of your fleſh , waſh 'it at the butr end 


with the yolks of eggs; And cloſe your skin to the - 


rhatforced meat, in the form as it was at firſt ;: ſo ſetir on 


ome Wa piece of a Caul of Veal, in the diſh or pan you intend. 


heſeFſto bake it in,walh itover the top with the yolks of eggs; 


wellYand let it bake ſoberly : then you may make borh of 


your whiteand green forced meat, as many propor- 


being 
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tions of birds, in che manner of Pigeons , Quails,, or 
Plovers, asyou pleaſe ,- waſhing them over with the” 
yolk ofeggs- : So if -yow havethie heads of any'df the 
towl before mentioned, joyn-thetn 6n with your Pro- 
portions, with the. yolks of eggs'; your leg of Miitton © 


Set gear hs * } . ny - 
4/5 Whihand 
? -” 
* C10, C ca. 
adhd / 4 


being-half baked, purthem in the ſame pan, of int 
we other, in che Oven, whenit isbaked., you may 
difh up yeur leg of Mutton, with the greateſt propor. 
tions next round abaurtit, and the leſſer to garniſh your 
diſh abour che brims ; In the baking h—_ you ſhouldÞ 14:4; 
put forme Wine or ſtrong broth being thickned up with 


| | cant 
2 yolk or two of an egg,will ſervefor a leare to pur overſſ cp; 
it, ſogarniſh it, | upon 
Your Leare for your ſweet forced meats. _ Fa 

7 WOT 3 2. Ay 
Ake a lictle ſtrong broth, White-wine,or Verjuice, 1 car 


l Sygar, Cinamon, and Nutmeg one handful of Oy! 
ſtript Barberries, a Lemmon cut in dice or flices;thicken 
it up with the yolks of two or three eggs ; when it 
boyleth, pur therein a Ladle full ofdraw:: butter , and hyreq 
pour it oyer your torced, meat. It you force Fowl, ic. 
you. muſt cut che fleſh from the breaſt of both ſides your 
Fowl, ...up.to the breaſt-bone , ſo-let your knife run {our 
Bins: ths Hethand the skin , meeting at the breaſt- 
bone, rounding of the fleſh, take it our :. Let the 
a2" Fat conrinue,;, and the skin that groweth an 
the top of it, andrake' heed you cur no holes in the 
Skin.- Waſh ir in..che inſide with the yolks of eggs 
 wherethe meatiis raken ont ; Aad force it again, with 

aſwect,, jor ſavoury , which you pleaſe. After. this 
manngr, muſt you force all Fowl. 


How to make afercedboyled meat. 


Y?9 may force one. Capon , three Chickens, and 
\ = Pigeons, and ſome thin Collops of Veal; 
firſt let.your Capon be halfboyled, and more, then 
pur in, your-forced fowl, and as many of the ſame kind: 
unforced; your Collops of Veal being ſeaſoned , and 
vewtht aver. with yolks of eggs, and rouled up with ih.; 
forced meat, putrhemin alſo, bound up with a —_ Bp ( 
boyl a quaatity of forced meat balls, bock hg» F 

2 Wale, 


| = Ana Capon in the middie thereof , With the ſix 
Ot-Nf forced fowl round about; and the unforced fowl be- 
our tween , your forced Collops ( which ought all to be 


"eh cant places among the fowl, as alſo your green, and 
ver white forced balls, round about the diſh, between, and. 
upon the fowl , your proportion of Birds ( as before 
taught) round about the brims of your diſh, if your 
for was forced ſavoury , you mult have a ſavoury 
Leare made with Gravie and ſome of your ſtrong broth, 
ROyſter Liquor , and Anchovies diſſolyed , beaten up 
with the yolk ofan egs : when you Boyl it , pourthis 
over your Boyled meat : Then ftrow 1t all over with 
Weſtphalie Bacon cur very ſmall ; Garniſh ir oyer like- 
riſe with Lemmon and Barberries at your pleaſure. 


Tour Leare and garniſh for ſweet forced boyled meat of” 
the ſame kind of Fowl. | þ 


the | Ake half a pint of ſtrong Broth, and as much Vers., 
k | juce - put them . over the fre, add thereto 8 
l Juantity of Barberries , one handful. 'of Grapes,; or 

*68) dosberries (if in ſeaſon) the. yolks of three Eggs 
WAL eaten up in a little white-wine, fafon it with Sugar, 


urmeg, and Cinamon, ( beaten }) draw it up, and 
Four it over youboyled Meat : ſtick your boyled mear 
"With ſprigs of Paſte, garniſh it over with Barberxies, 
dCurrans, Lemmon, or what you pleaſe. 


To boyl Capons or Chickens in white Broth. . 
Oyl up your-Fowl white in; ſtrong Brath, if you.: 
J have it, otherwiſe in fair water 6 Salt, with a» 


1 Ml _ - faggot of ſweet herbs, and large Mace + your dif: 
Wing lippered, and gprnthed with Barberries boyled- 


A 
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hrded) cut in the middle, and varniſhed 1n all the vs 
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nd 2 (42d Lemmon ) lay your Fowl therein, and pour 
On 
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ooh and ingredicns : as it 1s ſhern in an! 


E- aber [phe | 
To boyl a etch of TY 


| yo! may force your Veniſon, with' a -handful. of and 
ſweet herbs and Parſlee minced, with alittle Beef. | 

ſuer, and yolks of eggs boyled hard, : ſeaſon your' 
farceing with Pepper, Nutmeg, Ginger, and Salt : put 
ur Hanch 'of Veniſon a boyling” (being powdered 
before) then boyl up three or four Colly-flowers i in I littl, 
elem ford and a little Milk : when they are boyled, I boy! 

tem forth into a Pipkia : add ro them drawn bur. ſ whe 

the and keep them warm by the fire : then boyl'up two Þ| then 
ot three handfuls of Spinnage in{trong Broth : when it | of di 
is boyled, pour out parr of your broth', and pur in a that 
little Vinegar ,' a Jadleful of drayn burter, and a grated I on tl 
Nutmeg : your dith' being ready* with fippers in the I Cap 
bottom, pur in your Spinnage tereon-round towards 
bur diſhes ſide :-thert rake up. your, Veniſon being 
yled, and put irin the middle of your diſh, and pur 
on:your Colly flowers'/all over it : pqur'on your drawy 
butrervover your Colly- flowers: *PArni ir with. Bar- 
berries; Cd wb ins of your :dith ch' ſome F reen 
Pazſloethineed. \theT Llind tmariner tnay/ it bedon Las 
Cabbage: '* { (LOIRGII (6! | 


ore Ih \ Ti 
+ 0 boy Lege, Necks, 67 Chin of, Mutton 7 wes | 


es may lard'your Mutton wirh a little Lent 
pill, boylit iti water and'falt , with afaggot' vr 
two of ſweet herbs ;. then take a pink of Oyſters, being 
waſhed and ſer : put to them ſome gf their own, liquor 
in:a'clean Pipkin, nlittle' ſtrong bole” and half's} pint 
'of gravie., as' much' ohite-wins; put to them two of 
tides whole Onions", and a little © quantity of Time, 
grated Nutmeg, and three Anchors: er them bor 

together, heat up tw/6 or three yolks of eggs in a lit 
0) 


of the ſaid Broth, arid draw ivupthick, withaJallleful 

of drawn butter amongſt it : diſh up any of 'the:ſaid | 
near” upon fippets , 'and pour on your Lear; :with 
your- Oyſters on the top : garniſh it with Lemmon 
of | arid Barberries, and ſend it up. | Þ 


" Another way. 


ut ; bar balf a handful of Sampier,a handful of Capers; 
a few ſliced pickled Cowcumbers : put them ina 

in © little ftrong Broth, White-wine and Verjuice, let them 
ed, | boyl rogether; - {pur to them a Lemmon-cut in Dice) 
ut» | when you bring them off, and a grated Nutmeg; bear | 
wo ||| them up thick, - with two yolks of eggs, anda ladleful 
1 it I of drawn Butter: put therein'a ſmall quantity of Sugar, 
1 2. chat-it may be a ſharp ſweet , diſh it upon ſippets , pour 
ted IN on the Leare, garniſh it with Barberries, Sampler and 
the = Capers, and ſerye it up. 


oy Another ways 
put Ur Turnips in ſquare pieces, boyl up a pottle of 
wo AL them-inalitele ſtrong Broth and Milk;whenthey - 


ar- Ware tenderly boyled, pour them forth into a Cullender; 
cet then having a great handful of Parſlee boyled green, and . 
vith MW chopr very ſmall, with a bandful of boyled Barberries, 
Mungrared Nurineg, anda little ſmall Pepper, put theſe 
Htogether with the Turnips; in a great Tinn diſh : add | 
. Wo it two or three ladlefuls of drawn _butter , a little 
10ti-M Vinegar and ſtrong Broth : ſer them upon the . coals, 
t 01 Fand toſs them up rogerher : then diſh up your meat, - 
eing -3*Wþ and lay them all over by ſpooafuls , Broth 

and all. (2; 


Another way to make a Leare for the ſaid meat- 


T Ake alittle white-wine and ſtrong Broth , with fix 
of © Onions minced exceeding ſmall ; boyl them well 
virtber chem pur infome ſal bunches of grapes,und © 


«4 —_ - 


>. Ws - _T, 


h a handful.of ſters;a handful 


ſomelooſe, wich a handfulof mind 8 Opl ove 
of frarboyled Parſlee miycedivery ſmall likewiſe , and | ,,,| 


a Nurimegſliced, thickenit with the yolks of two eggs, 
ſo. pour. all over your meat , garm(h, it wich Grapes ;; js 
on the top of it; pour over all your Oyſters a ladleful  1;0 
ofdrawn butter, andſtrow qn the yolks of hard eggs iſ ;,v. 
minced ſmall. (HY "Wy | 


To boyl aleg of Veal and Bacon. met 


| ps your leg of Veal with Bacon all over,and a little gar 
Lenimon-pill amongſt it, then boyl it with apiece ÞſÞ of e 
of middle. Bacon z when-your Bacon is Snded, cutitinſl _ 
ſlices, ſeaſon it with Pepper and dryed Sage mixed To 
rogether ; diſh up your Veal wich the Bacon round 
abont ir; ſend up with it, ſfaucers of Green-ſauce,ſtrow 
over it Parſlee and Barberries. 


To make your Green-ſauce two wayes: 


I JT Ake a handful or rwo of Sorrell, beat it ina Mor- boy 
-., 2.:ter; with ewo Pippins pared and quartered; add ſl and 
theteto a little Vinegar,and Sugar ; this 1s your Green- in {| 


. , 
” 


ſauce to ſend in Saucers. upo. 
2. Take two handfals of Sorrel , beat it well in a roy; 
Morter; fcryſe out the juice of it , put thereto alittle hert 
Vinegar, Sugar, drawn butter, and agrated Nutmeg; of B 
ſet -ir- on (the coals antil it is hot, and pour it into 
ak diſh-on your {ippets; fo diſh up your Veal and 

COR, L 4 


© Tobol abreaft of Veal 


| - yi your breaſt of Veal, and beat it well, then 
waſh and dry it , having one handful. of ſweet 
herbs, Parſlee and a little Sage , minced ſmall , witli 
3 ſmallquantity of Cloves, Mace, and Nutmeg beaten, 
adding /ro1t a little ſalt z waſh over; the '1alide of yout 
| Veal with the yolks of eggs, ang ſtrow your herbs ab 
$644] | ove 
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over it, and lay over it ſome ſlices of Bacon, diptinthe 
yolks of eggs, ſo'roul it up into a Coller , and bind it 
with Tape; boyl it witha piece ofmiddle Bacon , when 
XX itis enough, cut ont your Coller in eight ſlices, and 
ful Þ diſh it on {ippets ; lice our your Bacon in the ſame 
9 | number, diſhed between your Veal ; let your Lear be 
|| made with gravie and ftrong Broth, witha ſliced Nut- 
meg, drawn up thick with drawn butter , and the 
yolk .or two of an egg, pour it over your-meat z 
tle garniſh it with ſlices of Bacon, fryed up in- yolks 
ece i of eggs. 


ced i To boyl a Knuckle of Veal , with the Neck, cut in five 
ind pieces to be ſerved in Broth. | 
oW Ard the pieces of the Neck with Lemmon, put it 4 


boyling in fair water , or ſtrong Broth (if you 
have it) letic be clean ſcummed ; put therein a faggot: 
of ſweet herbs, a little large Mace; when it is almoſt 
lor- I boyled, put in ſome ſmall forced meat balls, both green 
add Wl and white, two handfuls of Spinnage with one Manchet 
ecl-M in flices, when it is enough , dith up your Knuckle 
| upon.lippets inthe middle of your difh , and the pieces 
In a round about, with theforced mext between , and the 
herbs and broth over your meat z you may lay on lices 

;8 of Bacon, if you pleaſe. | 


To boyl a leg of Pork. 


op your leg of Pork be well powdered for a week, 
AJ then boyl it, and having a handful of boyled 
age, minced yery ſmall,purt it into a little ſtrong Broth 
ith butter and Pepper ; then ler your' Turnips be 
vyled,: as before for your leg of Mutton, toſs your 
Sage and them together, with more drawn butter z diſh 
> your Pork, and lay on your Turnips over it 
ou may ſtuff your leg of Pork firſt with Parſlee 
Sage, and boyl it up with Cabbage ; after the ſame . 

OOO ISS... ._ 
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To o boyl Capon: or Hens for the you pap] we 


| Frer your Capons/ or' Hens are boyled , with af of & 
piece of bacon ;; rakea pint of ſtrong Broth and Bro 

Is Edwin + put in a pound of Saflages, two or three ſ} they 

> whole Onions, alittle Nutmeg and large Mace, a fag-If the 

: Sort of ſweer herbs, a quarr of Oyſters , a litcle minced I Part 
Time ,i: let them boyl up together ;- thicken them with butt 

"the yolk of an egg, and alittle drawn butter : diſh up Leat 
your Capons or Pullers on your fippets : then pour on ches 
your Lear ard Oyſters.upon the breaſts, and the Saſfages _ 
round about, wich ſlices of bacon berwixt: garniſh them 
with Lemmon; ſtrow them over with the volks of hard 
eggs .minced. , 


Another way with Mu ſhroms. 


JE you gather your Muſhroms, -peel off the outward 

Skin, andbarb them underneath , throw them into 
water: then'take them up, and put them ina Tin diſh, 
put to them: ſome whole Pepper , Mace , and' three or 
four:whole Onions : ſet themon the fire for a while! 
and there will run from them much liquor : ſtir- them 
abour in the ſaid liquor ; when they are well ſhrunk 
pour the liquor from them , and put-to them a little 
white-wine, and ſtrong Broth , Oyſter-liquor , witl 
tliree; or. fohr Anchovies, a lictle minced Time' ant 
ſliced Nutmieg : add to them half. a pint. of rhe del 
gravie,- thicken the liquor with'the ygtks 'of-two egg 
beaten, and a little.drawn butter -:- your Capons 0 
Pullets being. diſhed upon {ippetrs, toſs up. your Muſh 


roms, and pour then: 00 your ri og re] wit 
Lemmon... 7 | | 107 
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 * The whole Bodyof Coy Diſſeted. © 69 
be frigy- k £ | To boyl Chicks ns... : D oh 
BW your Chickens in'water and falt, with .a'fag- 
got. of ſweet herbs, and large Mace ; put in,a piece ' 
a | of butter, keep them whire ; then rake a little ſtrong 
nd £Þ Broth and white-wine, ſome bunches of Grapes; when 
ee fl they} are boyled: \rogerher , put *in a ſliced Nutmeg, 
g-f| the yolk of anegg:ro make it thick)' with a handful of 
ed I Parſlee ſcalded:and minced , with a ladlefu]' of drawn 
ith butter , ſo diſh up your Chickens ,* and pour on'your 
up Lear ; garniſh them with Lemmon, and put your bun- - 
on} ches of Grapes on the' breaſts of the Chickens, 


-— _*.. Another way... Hof: 
ard qmAke half apint of the juice of Sorrel, ſet it on the 
A: fire, then'take three or four 'bunches of Sparra-- 

graſs, (beingalready boyled, but not too much) 
cut off the buds: ſo long as your finger , then'cur off 
another cut from” your. Spartagraſs , if they be not 
intoſſtalky, put them into your'Sorrell that is heating on. 
the fire, and with them a ladlefut of drawn butter, and 
grated Nutmeg, a little ſet Parflee minced ; if you add 
a little Vinega?; you muſt do-the like with'Sugar , - 
that-it be-nort roo ſharp, neither muſt it be too ſweet : 
ſet your diſh with ſippets on a heap of coals(which you 
dught-to do with all your meat )/pur ftrons' Broth to. 
your ſippets, that the-fire may make'them ſwell, diſh 
p your Chickens," ſhake your Lear together,” put the 
rdlqig on the breaſts, wich a little drawn butter 

reon. 


+... - Another way. 

| Ake your. bottoms of Artichokes. ( being already 
almoſt boyled) cut them in fl'ces (not roo thin) 

hen take the marrow of two or three Marrow-bones, 

1d boylit ina little, white-wine and Rrong Broth ;' pur 
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79" _ _ TP! WPOE Body of Cookery Difſeft-? £Þ> _ 
1n'your Artichokes, and ler +a voy! together until 
they be enough, thicken it with a little drawn butter, 
and the yolk ofan egg; cut your Chickens in-hakes, 
and diſh them onyour lippets; ſo take out your Mar- 


row and Artichokes, with your little Iadle , and lay it 
all over the Chickens, then pour in your Lear , atid 
a little drawn butter thereon , ſer them-6n the coats; 
and grate on a Nutmeg all over your boyled meat-;/this' 
you may do in Winter as well as Summer, having 
pickled Artichokes by. you. ; 414200 


Another way. .. 


'J Ake Shirdowns, and boyl them as you do Arti- 
| chokes, take Hikewiſe the ſtalks of them, being cut 

a handful and half long , ſplit thenvin-theimiddle; and 
peel off the out-lide, and boyl them pretty"cender; then 
rake themout, and put them'into a Pipkin , with the 
Shirdowns, being quartered ; put' to tliem a glaſs of 
$ack , as much white-wine , and: the like: of firotg 
Broth (from your Chickens, if you have no ſtronger) 
let them boyl until they ate. very tender, with a blade 
or two of Mace, ſome. ſer Parſlee minced, and a ladle 
ful of drawn butter , when they come off the fire, add 
ſome Vinegar and a very little Sugar, that may hardly 
be ralted : fer your diſhonthe coals;, with lippets in/the 
\ bottom, diſhup your Chickens cut inhalves ; lay of 
your Shirdowns and ſtalks all over: them. : pour''on 
your Lear, with a little drawn butter on the top. 


- Another way ta boyl Pullers and Chickens for the Winter. 


Oyl your Spaniſh Potatoes , but not too much, 

LY then Cut them co pieces about the bigneſs and 
length of Four thumb ; then take a bandful or two of 
Skirrets, boyled and blanched, with rwo-or three pills 
of Orangado, fliced in- pieces long wayes : pur then 
altogether ing 3 Pipkin , with a little ſtrong Broth, 
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White-wine , and.Vinegar,- ablude of Mace;"let them 

boyl together ; then beat them up wich the. yolks ,of 
es; iwo eggs, and a ladleful of drawn butter , and a little 
ir- {| Sugar ; when you take them off the fire; | put ina'gra- 
i | ted Nutmeg, diſh up your Pulfers or Chickens oh fip- 
id | pets, lay all over them your Poraroes,,. Skirretts and: 
bs; Of mixed together; pour on your 'Lear/, and 
his' © garniſh ir as you do your ſweer boyled meats ,” with! 
ns | Orangado and Barberries. ag ak 


Another way. . 


| Ake your Cabbage-Lettice, cut out the hard Cab- 
th- | bage thereof , force your ou:ward leaves. ( dipt 
cut I} in the yolks of eggs): with your favoury forced meats ; 
ad © then make your forced meat Balls green and white;when 
hen I your {trong Broth boyls, pnt in your forced Letrice 
the I and afterwards your ſmall Balls; then take the” bard 
; of = of your Cabbage Lettice, and ſome curled Endiff , and 
8M give it a quick boylingin ſtrong” Broth ; when' it is al- 
et) moſt boyled, quarter your Lettice, and cut your En- 
ade diff as long as your finger ; pur it into a Pipkin with 
JW half a pint of gravie ſeaſoned , a.ſpoonful or two' of 
add I Vinegar, an1 alittle ſtrong Broth , you may add an 
ly Anchovie, with a grated Nutmeg , and a ladleful of 
'theſÞ drawn butter, if ir be nor chick to [your mind, you 
* on muſt help it with the yolk of an egg; then diſhup your 
"on fl Pullets, or Capons ; take up your Cabbage-Letrice,cut 
W chem in the middle, and place them round about your 
dfh, as alſo your green and white forced meat, then 


Wl pour on your Lear with your Endiff and Lettice tipon 
uch, ſl the breaſt of your Fowl; youmay garniſh your diſh 
and with a Cowcumber boyled' and forced; after the 
0 of meat is takenforth , cur it in picees, and lay it round 
pills *he diſh, | | 
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1. 2: Toboyl wild- Ducks, Wigtons of Teal," 
":ſt half roaſt.them 3 then take them off, and pur 
. themina ſhallow broad pan that will contain them, 
with a pint of Clarret-wine, anda pint of ſtrong Broth, 

 adozen of Onions cut in halyes , a faggot or two of 
weer herbs, with a little whole Pepper, and fome ſli- 
ces of Bacon : cover: your pan, and let them ſtove up : 
add gravie to part of the liquor at-the, laſt; ſo niuch as 
will ſerve todiſh them : garniſh them with the Zacon 
and Onions, if you pleaſe, 


x i 


1 Another way. © > 


"T* Ake Clarret-wine, .and ſtrong broth , as before , 
'T lice in haffa dozen Onions, and ter. it boyl roge- 
ther : then pur in the quarters of half. a dozen Pippins 
(pared) two or three blades of large Mace : and when 

our Ducks or Wigeons be halfroaſted, cut them in 

alyes, and put them.in, and then ftove them. up.toge- 
ther, until they are enough ; put. a ladleful.of drawn 
butter to them , and 7 grated Nytmeg :. diſh up your 
Ducks, &c. on ſippets , pour on your. Lear ,;and- et 
your quartered ApplesIye all over your Fow], garniſh 
It oyer with bacon tryed yellow with eggs , and ftrow 
It over with hard yolks ot eggs minced : You may allo 
uſe ſayoury forced meat, and Safſages in the boyling of 
theſe ; however negle& not the larding of them, betore 
you roaſt them : this way of boyling will ſerve 

oth for Duck, Teal, or Wigeon, being much of a 


Nature, | 
Y Yo mult truſs them for boyling, by oricking down 
the head to the ſhoulders, and their hind legs to- 

ward the belly ; yon may lard them with bacon, and 
hey] them up white ; take the Livers , being boyled, 
's | ' mine 


To boyl Rabbets. 
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mince it ſmall with a little boyled fat bacon , cur like” 
- WDice; pur this ina little Wine, ftrong broth and Vi-- 
ut Wregar, rothe quantity of half a pint :' ler it boyl with 
n, B:Jitle large Mace: thenpur' into; it a little fer. Par. 
h, Miſze.minced , a few-Barberries.; you may uſe Grapes 
of if you have them. ; add thereto a ladletul or two of: 
- {drawn butter , if it be roo thick , or lack. Lear', you. 
d : may add a little more Vinegar and {trong Broth : diſh 
as. up your Rabbets on your fippets, and pour your Lear - 
on Fall overthem ,- and garniſh them with Lemmons 'and* 
Barberries. F421 


. How to boyl P;zcons. 


Ake Spear-mints, one handful-of Parſlee ,. a for 


' of, 

Jes ſweer herbs, witha ſmall quantity of Time,” two 
ins ſorthree Onions, \mince all this together” very ſmall}: 
en {Pui to it ſome: thin lices of bacon, about an- inchin 
in Wlength and bredth; add to ir one handful of grated 
Se- FſWbread, the yolk of an egs, and a little piece of hard bur- 
wn ter ; make up this into a body , and fill your Pigeons 


ur Mellies therewith - then' put them into a deep diſh, with 
let their bellies downwards ; put to: them a little white- ; 
wh Ewine, ſtrong broth, -and vinegar, with two , ot three” 
ow {Evbole Qnions;- let them boy! together. when they 
ſo Fare boyled,. take out the farſt_matter_in their bellies ; 
g of MPut it in a pipkin, with ſome-of your Pigeonbroth;; 
ore {you muſt not forget to have ſavouty forced meat; both 


biteand green, boyled up with the Pigeons)” And as 
any ſlices of bacon (as you have Pigeons) being be- 
ore boyled ; pur in a grated Nutmegand a ladletul of 
lrawn butter, with a handful of fſcalded Goosberries; 
f you have them, diſh up your Pigeons round. your 
ſh, and a piece of bacon cur ſquare, in the middle 
arded with Lemmon, and your force meat round-your 
aſh, and your other bacon between your Pigeons, then 
our your Lear all over your boyled meat, with a by 

= 0 
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6 Je" W, ole "Boo Vv of Co ory Dll Fed. A | 
of drawn butrer-on the rop of that , and firow it over! 
with Weſtphalie bacon minced, the common way of 
boyling Pigeons or an old Coney may be uſed , which 
1s, to ſtuff their bellies with parſlee, and a little Onion , 
And when they are boyled,to be taken out and minced, 
and putinto butter and vinegar; ſo poured over your 
Pigeons and Bacon. En We 


To boyl Plovers. 


"Ou muſt almoſt roaſt them, then ſtew them up in 
ſtrong broth and gravy, with three or four whole 
Onions, good ſtore of ſmall force meat balls, and Saſſa- up W 
Ses, two or three Anchovies ; when they - are enough, I $alt, 
add tro:them a grated Nutmeg , and a ladle of drawn Oni: 
butter ;-rothis kind of boyted meat you may uſe Lamb. I plac 
ſtones, Sweet-breads , and Pallets : ſo diſh up your 
Ployers, and order your Ingredients round about , as 
you haveſeen in-other boyled meats: 


To bayl Caponets or Pullets. 2 T 


FMAke two or three, according to the greatneſs of i 

your feaſt, or-diſhes : take a Gammon of Welt- iſ thes 
phalie bacon, boyled very tender, and about half a yit! 
dozen of Marrow-bones, trimmed with a:Cleayer ; that I wit! 
is ro: ſay, cut off both-ends of the bones that they may I Tin 
not be cumberſome, rhen cut them round in the middle Wl bod 
45 you onght (and uſe to cut a Marrow-bone ) All boy 
theſe Ingredients being boyled, ( only the Gammon of the 
bacon by its ſelf,) you mult have'in readineſs a Pipkin gre 
full of parboyled Spinnage, wich a good quantity of MW and 
parſlze; ( afterward ſtewedupina little Wine, ſtrong Il big 
broth, adding to it a little Mace, Salt, and Nutmeg )IW ſix 
then diſh up one half of your ſpinnage, in the bottom pal 
of your diſh on lippets; remember you pur in it draw! ter 
burter, and a little Vinegar, when you take -ir'off the 
fire : your Gammon of Bacon being blanched, Jay i 
" gs Ty h 
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or Pullets irr the niiddle from rhe breaſt ro che back,and 
place them: round about your bacon;  thenplace your 
N ; EMarrow-bones between every lide, and'Sparagraſs up- 
ed, Fon your Pullers, with roaſts about your diſh brims and 


our {| Marrow-bones © ſo put the reſt'of your ſpinnage,. exc. 
by ſpoonfuls on the top of your bacon, and 'pouron 
drawti butter witha little very trong broth over your” 
 Emear,/and garniſh ir with Lemmons, you may make 
 1n this boyled mear in'the Winter ſeaton with Oylters, 
ole F Lamb-ſtones, ſweer: breads, pallets; fiyed, and ſtewed- 
{ſa- Yup with Gravie Claret-wine, Arichovies;Nutmeg,Mace; 


gb, I Salt, + faggot or two/ of fiveer herbs; 'and/ a couple of 


wif Onions, adding Pigeons, ot what other fowl you pleaſe 
nb. place #}} rhis upon, and about your boyled meat, in the” 


our I rooni of your foop or Spinnage. 
GON o., make a forced boyled meat 


Bake fix Chicken Peepers, as mary ſquob Pigeons, 
Bh: 4 a2 ſo many Quails, with'what ſmall fowt is in' 
p ol ſeaſon, boy} themin water, falt, and ſweet herbs-- 
elt- I then take two dozen of Larks ; Truſs and farce them! 
IF a MN with a piece of Weſtphalie Gammon 'of-' Bacon' minced- 


hat W with the yolks of hard eggs, Parſlee , Spinnage and 
nay i Time, ſome grated bread and Nutmeg , made into a 


boyled Spinnage, and Parſlee, and dip your Larks in. 
n of the yolks of eggs, and rou] them up and-down in your 
kin green herbs, Lec your Pipkin boyl with ſtrong broth, 


7 of and put them in, withabout forty forced mear balls as' 


ong i big as a Walnut, green, and yellow ; put to them abour 
eg) fix Sweet-breads, as many Lamb-ſtones, two or three 
(0M I pallets ſliced and fryed , fome Artichokes cut in quar- 


wi ters, a handful of Cheſtnuts, with Piſtaches and Pine= 


the apples; then having about a dozen of Marrowbones 
Y I cut in halfs; cleared from the fleſh, and the ends of the: 


SB \* bones 
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Din the middle of yori diſh, then cleave your Caponers,” 
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idle body with the yolks of raw eggs, then mince ſome par- - 
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ones Trimmed, cloſe. them on force meat balls with 
theryolks of raweggs, that they. may, ſtand; together 
upright, thenſtop. your other bones with a little, paſte T'4 
andeggs, and lay about them : bake them in-an Qyen, 

' thenforce your half Orange, Lemmon,and Pomgranate pjse; 
Peels, -and put them unto your bones before they are MWCoch 
baked: your diſh, being ready with Sippets, put in che Wtheſc 
middle thereof your, three Marrowbones upon forced ſWSalt 
meat balls; then lay your. other bones round about by roge! 
rhe (ades, and your-Chickens, Pigeons , Quails , o pipk 
what ever fowl you have; . between! all : then pour out herri 
part-vf your Liquor, .from your Larks and other Ingre- Win ha 
diepts;: and put-in a' pint. of gravy, with four - Ancho- gratt 
vits; a handful of Muſhroms , a ladle of drawn butter, ; 
ant a,prated;Nutmeg : Diſh your-green Larks all over 
your boyled meat, with all the reſt of your Ingredients, 
ſo lear it, and ftrow on Weſtphalie bacon minced ſmall : 
garniſh round , and upon your: pilk"of -Orange and 
Lemmon; and ſtick,ſome branches of : Rofemary. on 
. your Marrowbongs ſtanding upright , elſe ſome ſprigs 
of Artificial Birds made with Almond paſte ; you may 
garmſh the brims of, ypur diſh-wich.coaſts , and, yaur 
boyled. meat withſliced Lemmon. rig 5 ail 


'To- Bol Uagers and Tonoues. 


VV Hen they are boyled enough: inthe, Beef; pot , 
{Y-V- . and blancht , you mult, have your Tarnips 
. ready boyled, cur in pieces and to{tin Butter ,. as. alſo 
' your Colly flowers [and Carrets- :. -put. your: Tarnips 
all over the bottom of a large. diſh ,.rhen ſlice on, your 
Tongueor Tongnes, and lay them one againſt another; 
ſlice your Udders,, and lay them,berween , oppolite 
garniſh your Colly flowers all over them, and the Car- 
rets up and down between your . Collyflowers: : you 
may.add of the fart of your Pot,f1t be pure, unto your 
- erawn Butter and Vinegar, ard pour over it. | 
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A bowled meat after the French faſhion. *, 


4 8 


el | bard eggs , young Chicken Peepers , and fquob 
o ; 4 Fu . x #. 
ate Mpig&ons, truſs with Veal ſweer breads, Lamb' ſtones, 
Pr. | 
areWCocksitones and Combs , and knots of eggs , pur all 


rhe theſe into a- Pipkin with ſtrong broth , White-wine, 


cd WSalr, Pepper, Nutmeg , Mace , Butter , ſtew all theſe 


' Mpipkin, with a handful of Barberries, Grapes, or Goos- 
out Fberries, pour your liquor from your Marrow, and put 
re-Min balfa pint of gravie, anda ladle of drawn Butter, 
ho- erated Nutmeg, and ſome Piſtaches, when your pipkin 
ter,Wis ready with the Ingredients, diſh your fowl on Sip- 
ver pets, and place all your other on and berween them, and 
nts; M your other Leare with Marrow, over your boyled meat, 
all : Wand lay Sparragraſs round that,garniſh it with Lemmon, 
and Wand ſer it on coals till you ſend 1t up. 


<< 


rigs Another way according to the French faſhion. 


nay Ake part ofa Capon minced and ſtampt with Al- 
qu & mond paſte, Muskified bisked bread, ſome yolks 
"1 hard eggs, and fweet herbs minced very ſmall, ſome 
'; {yolks of raw eggs, Saffron, Cinamon, Nutmeg, Cur- 
1-;: {Frans , Salr., Marrow ,' and Piſtaches ; mingle all theſe 


ot ,{Mtogether, rhen take ſix Manchets of French bread of a - 


nips{Mday old chipt, cut a round hole in rhe tops of them, 
allo Wand fave the pieces, then takeforth all the crum, and 
hll the ſaid loaves with compolition prepared , and {top 
them at the top with your pieces you ſaved , then bind 
itupin acleancloth , and boyl chem in a skillet ,' or 


24a1-{Mthree Pigeons, and cut them down their backs, rake off 
you|Mtheir skins withour holes, with'the legs', wings and 
rour{Wneck on : then force them with the fleſh made into 2 


layoury ' foxce meat , as elſewhere, When 'they* are 
| forced, 


ſte T Ake botcoms of boyled Artichokes, the yolks of 


by together ſoftly, then boyl up your Marrow , ina little | 
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bake them in an Oven : then take three Chickens an - 
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' forced; ſow up their backs, then put them into x 
| ' deep diſh with ſtrong broth - you may boyl with 
 themQuails, Martins, Sparrows, pieces of Artichokes; | 204 
Sparragraſs, Marrow, Piitaches, Pine apples : when all | 9 
is ready, diſh your forced loaves, inthe middle of, your | 29Y 
diſh, the Chickens and Pigeons round about the Quails firſt 
with other ſmall birds, with your Marrow, Artichokes, || © 
or what other Ingredients you have in the Summer : to I fort 
theſe and the like boyled mear, you may uſe Arti. and 
chokes, Sparragraſs, Collyfowers, Grapes or Goos. i Wil! 
berries, &-c. but in Autumn and Winter , you may ||| $99 
uſe Skirretts, Potatoes, Dates, Cheſtnuts; to this Lear | Y”! 
yo may add gravie and drawn butter , unto your atſh 
{trong broth. | 
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Containing how to make ſeveral ſorts of Puddings. 
How to make a Quaking Pudding. 


Fx \Akea pint of Cream, and a manchet grated : 
E take three or four ſpoonfuls of the Cream, and 
mingle it with two ſpoonfuls of Rice flower, 

;-_ ©, beat wrinto a batter, ſoit doth not clod, put it 
into the aforeſaid Cream, then beat lixeggs , mix them 
all rogether , and beat them very well with a little 

- Roſe water, Nutmeg, Cloves, Mace, and Cinamon bea+ 
_ ten, witha little falr; if it be too thick, you may add 
a little more Cream; then take achick cloth waſht over 
with butter; ſpread it- over a. narrow Baſon ; your 
"Pudding being well beazen together ; put it in, gather 
up your Cloth cloſe rogether , tying it hard with a 

_ packthred, giving it ſome liberty roxiſe 3 your liquor 
; 5 boyling 


hes ww WE 7, _ 


hands, and turning it up and down, ſo that your bread 
and cream be mingled very well , then put ir into your 
al] | boyling Liquor ; let it boyl for three quarters of an 
hour covered cloſe, keep ir conitantly turning for the 
ils firſt quarter, but it muſt boyl hercely, leſt it ſoak wa- 
e | ter; when its enough take it up , open it and turn it 
'Þf forth into a diſh, ſtick it all over with blanche Dates, 
ri. |} and dried Cittern, all over ; perfume a little Roſe water 
oc. | with musk, with ſome Vinegar, drawn butter , anda 
good quantity of ſagar ; when its very hot, pour it an 
ear | your pudding, ſcrape hard ſugar on the brims of your 
wr | 4iſÞ, and ſend it up. 


Another way. 


No Ake alight Mancher, ſlice it exceeding thin , pur 
it into a Quart of Cream, then pur it over the 
fre, and let it boyl with a ſtick or two of Cinamon 

— | you may pour into it before it boyles, two ſpeonfuls of 
flower beat into a batter, and keep it ſtirred, then 
pour it forth into a baſon, put toit a grated Nutmeg, 
a little Cinamon and Ginger , ſome Orangado and 
dryed Cittern, cut very thin ; when this 1s cold, 
4; pur to it half a dozen eggs bearen , with ſome Roſe- 
ind | Water, and mix them all rogether ; if it be too thick 


er, | you may add more cream, ſo that it may become a | 


tic I quaking pudding when it is boyled (as the aforeſaid.) 
em To make a diſhof Puddings of ſeveral Colours. 


ele PO this end you muſt have five or ſix diſhes beſpoke 
dd on purpoſe of the Turner with Covers to fit them; 
ver you mult butter over all your diſhes in the Inſide; bl: 


zur I 92e of them with the Ingredients aforeſaid, put. onthe: 
her Cover, and bindit down with a Cloth prepared forthe 


ſame purpoſe, and packthred : take a quantity more 
of the ſaid ſtuff, that will 61 a diſh , Colour it with 
| LEES = 
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boyling very hard, take. up your. pudding in- your 
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Spinnage ': if youthink'lit will chin-it too much}; add 


__ EI ey gu * | abo 
part of an egg toir ,/and beat trrogerher : Put onthe Þ 4 
Cover, and bind*it up fo that no water-may run in; + 

- then take a handful of Cowſlips, a handful of Violets, EN 
a handful of Clove Gillyflowers : mince each of theſe Þ 
by themſelves, ad bear them ſeverally in a Morter : fofÞ ,.. 
add as much of the aforeſaid ſtuff ro: each as will: fill ta 


three ſeveral diſhes, you may thin themas you pleaſe, 
by mixing more Creamto either of rhem, ſo bind them 
up as aforeſaid,and when your pot boyls very fiercely, 
ſhake your diſhes, that the matter may mingle toge- 


ther/, and putthemin : When they are boyled, un- ly « 

cover your Diſhes, turn out your puddings into a large 1. 

diſh ; Stick them as before :. Elſe with any Rich |. 
Suckets - your Leare, is Butter, Vinegar, Roſe water Þ g,. 

and good ſtore of Sugar; ſcrape on. Sugar , and fend :e: 

them up : they are anexceeding handſome , and Rich 
Aervice, fitting for any feaſt : you may .make but one _ 

or more of the above four ſorts of puddings:, as youſſ jj.;1 
pleaſe. | - Þ ah 

| To make Marrow Puddings to boyl in Skins. a 8 

"Akea pottle of Cream, two rowls of French bread, bei 

ſliced very thin, being cut over again the contra-E Nut 

ry way, you nay pur it over the fire a ſoaking with ail two 

lictle whole Cinamon, till ic beginsto boyl , then beat dye 

a dozen of eggs rogether ; and when your Cream 1s b 

almo!t cold, beat themin, put tothem the Marrow of Figt 

five Marrowbones minced ., with ſome minced Qran- SUts 

gado, and Cittern, bearen Cinamon, Ginger, Clove;ilfl befe 

and Mace; Roſewater and Sugar, with ſome ſalt :: you theg 

may .thin 1t with cream, if your Mancher ' {wells roof of t] 

| much: (for ir muſt be but-a little thicker. than you 
-  Pan:cakebatter) chen having your hogs guts, the fmal- to k 
1 leſt of the great ones, being well ſcoured and cleanſed, hard 
inth 


fill up your guts, andiye them up like beads:; being 
© PRROA? abou 
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about the bigneſs and length of an < | 
onger) you mult give two Inches {cope to every one. 
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[ | | 
of theſe in the rying, elſe they will break ; not having 
room to riſe': boy] them very ſoftly in a Kettle , for 


the ſpace of above halfan hour, then take them up,-and 27 


keep them for your uſe, and heat them for ſeryice or 
pleaſure. 5 


To make Blacks Puddings to be kept. | 
Tx a gallon of great Oatmeal, and put toit two 

gallons of very good ſtrong broth, let it boyl ſoft- 
ly over the fire about half an hour , keeping it conti- 
nually ſtirred, then put 1t out into a great earthen pan ; 


let it be cold,and put co it about agailon of hogs blood -- 


ſtrained ; mix it rogether with the congealed Oatmeal x 
If ir makes irnort thin enough, add to it a quart of milk 
or more, ſer'ic ſteep together all night ; then take a 
good handful of Winterſavory, as much Pennyroyal, 2 
lictle Hyfſop, and Roſemary, half a handful of Time, 
a handful of Sives : if not, take Onions or Leeks, and 


a handful of Sage, mince all theſe exceeding ſmall , and 


put them into your puddings. : ſeaſon it with Pepper 
beaten ſmall,-Cloves, Mace, Ginger, -Cinamon , and 
Nutmegs, with a cuuntity of Salt ; then —_ about 
two flecks of Lard cut with your knife twice as big as a 


dye, put all in together, with abour ſixteen Eggs, min- 
Bic it all well with your bands : if it be thick and nor. 


igh coloured with blood, add more to ic , your ſmall 
guts of a hogs being cleanſed and watered for a day 
before, cut your gursanell and half long , and blow 


them up all,to ſee whether they are ſound; then fill taſte. 

of theſe puddings, and obſerve what ſcope you glye.ta 

yourtaſte, that you may know how they ſwell, as-alſo.. 

to know whatthey want in their ſeaſoning, ſoftneſs oc.” | 

lardneſs ; for they ought not to have ſo much blood © 

inthem to congeal them hard ; and according to*this * 
7 & RE 0 F 


Bo 


_ Jryal, 


b  Trya you Ty, Ka ſte ſo fill up your! = 
4 % 4 oY 7 

| 'andrye them up! Tet, or but four.if you © oN 
FO muſt allow at leaſt three inches ſcope. in each link , 
Tet your water boyl very. ſober, and when they have 


"% "Y boyled. balf an hour, take them forth , and put others Po 
"= 1n; then afcerwards put them in for half an hour again: fr 
as you fll your Puddings , you.muſt ſupply your Pan ſÞ of 


{till with Hogs fuer , and order your hand in the filling, ſe; 
that the ingredients may all carry a' due proportion; | oy 
rheſe Puddings, with ſome white Puddings made with Þ 2 
Beef fuer, after the manner of the little ones, (but ofa © 1nj 
ſpan tength ) will be' a very good ſervice for a common yo 
3 dict,, Hpechally at nighr , you may add to your white | ric 
4 Puddings 2 pretty quantity of Hower, with your grated EU ret 
; bread, Þyt then you muſt put in the fewer eggs, but the W re: 
'S more Beek ſyer minced exceeding ſmall. ru! 


To make P olony Safſages to keep all the year. ke: 


Y% may take a piece ofa Gammon of red Bacon,and 
half boyl it,mince ir very ſmall : if your Gammon 
be not fat, take balf as muchbacon lard} mitice it like- |} 
wiſe ;,r : ingle them together, and beat then in a Mor- Wl ac. 
ter”: LOR them with-Time and Sage minced very ſl :h1; 
ſmall, and good ſtore: of Pepper beaten toduſt, with a MW @ 
little Cloyes, Mace and Nutmeg, and a pretty quantity ſl oF: 
& Safe, for-they ought ſo robe; add to them the yolks W Ma 
of ty War £8 and ſo much Red. wine as will bing them WW as; 
Offs body , mingle chem well with youc hands, WW pe; 
fit, ef into middle $kins,-as big as four of your ordi- ll yer 
nas y Saflages., 1o MARGE. in your. Chimney for 1 l& 
0 and When you wi L uſe them, chey muſt be. cut I 15 
_ ou yery rhjn round wayes, and pur them, in your diſh WM ma 
ach. Pond V Vinegar, and ſerve them for a Sallei for 
| the CNA, Fourſho yr fora Collaion before'you. drink. 
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ſmall together, then take parr of the fleck, of 
Is Y Pork in pieces about: the bigneſs-'vF the top of 'ygur 
n: finger, ſ:aſon each apart with mineed:Sage, goot: t 
an Y of Pepper and Salt; ſome Cloyes and Mace, mix'in'yout 
8,  ſcaſoning into each" of theſe; take your ſmall ſheeps 
n; gutsand cleanſerhem', fo fill then wirh your funnel 
th Y alwayes pufting ſome of the pieces officek betyfren th 
fa l minced; you may ſprinkle a little Tine on the top of 
on F your Saffage mear, ic-will fi]l che better, Thave r 
ie BF rich Saffages of Capons and Rabbits , and could ſhew 3 
ed © receiptforit ; bur none ſo ſavovry.as thoſe of Pork; by 
the © reaſon that Sage and: Pepper is not. ſo ſuitable tothe na- 
rureobtbe ocher; ſo rye up your Safſages in links, and 
keepthem for your uſe. , HE. 5 


ind i To make 4 Pudding of HaTs- L1ver. 


10n BY! your Hogs-Liver and grate it put to'it more. 
ke- graced bread chen Liver, with as mach fine flower - 


LF 


or- I as ofeither ;| put twelve eggs to.the value of a gallon;of* '-« Wl 
ery WW this mixture, with about two pound of Beef-ſner minced *F 


h.a {mall, wich a pound and half of Currans, half a quarter 
uty i of apint. of Rofe-water, ,a good quantity of Cloves ahd: 
ks WI Mace, Nutineg, Cinamonand' Ginger, altbeaten, arid 


im Wl as much;Salras it requires, with fome Winter-favoury, 
ds, Penniroyal, Sweet Margerum and Time, alt minced: 
0 WF very-ſmall : mix/all theſe with ſweer Milk'or Cream; 
r 18 leticbeno thicker then Fritter Batcer , ſo il Y. Jur | 
Cut i Hogs ons - you maynake one; for the Table,in'the 
diſh may, to beeaten hot! inyour knirring up the” gs... 
for. you muſt remember ro give them three of four 1060 
10k. Wl ſcope -- + in/ your pitting them” into your JDyT 
WM water, you muſt hand!e them round, to bring themear 
1.07 Wl equal to-all parts of the cut: theyegvill ask above an 
On UP REIT +, (G2, | hours 
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muſt be fober ; if thew 


hp. Rs 


ursDOy nget Eboyling 
riſe in thff, you 


muſt obſerve to prick them. Sra 
* > |'To make 4 baked Marrow Pudding. 3 "Y 
hall 


&S a quart of Cream/2 boyling, with Cinamon, and I * 
k 4 large. Mace: take eight eggs, caſting away the I 't t 
whi.es'of four, beat chem well rogether,, with a little 
more\C.ream, or Milk : when your Cream boyls, take 
ic off the fire, and-fir in your eggs, letit not be too hot | 
: Fat © cord , featon it with Roſe-water , Sugar, and 
grated Nutmeg. : your diſh being ready, with a garniſh | mo 
of Paſte about the brims, cover the bottom of your diſh I {tir 
with chin ſippets of light bread,lay raw Marrow thereon I it t 
all oyer, alſo Dates. and Raiſons;, with Orangado and I Pan 
other ſuckets: then pur in a ladleful- or-rwo of your | ran 
> _ Creamboyled up, and lay onthe top of that a laying of Da! 
þ ſippets, put alſo a laying of Marrow: and ſuckets (as I thr. 
© _ before) on thetop of that, thenpour in your Cream I bot 
again ; if your diſh be deep enough, you may go three I mu! 
{tories big . filbic nottoo full till ir comes in the Oven, I cor 
leſt jt ſpill over, . it will not ask half an hours baking; I of 1 
you may ganiſh it if you pleaſe with Lozenges , or I fcr: 
 otherwile. | | 
. To make an Oatmeal Pudding. 


T Ake two handfuls of great Oatmeal, and beat it ex- g 
*  ceeding ſmall in a Morter , fer on three pints of 

. Milk asKkiller, put into it two or three ſticks of Cina- Il * 8! 
mon, and large Mace, ſtir in this Oatmeal into your I G1 
Milk before It is hot, ſo muchas will make it reaſonable © 
ehick,. ficto be eaten , boyl it for theſpace of half an iſ 9) 
4 . bur. keep. it ticring , put thereina good handful tive 
ef ſuet ſhred {mall ; then take ir off the- fire, and the 


% 


: Be ahi ang Pan, and ler ir ſtand until ir is almoſt and 
cold; iFit grows thick, chin it with alittle more Milk; | he 


beacin four eggs, with almoſt a handful ot Sugari,/# 
z us 943 "RT | Stated 
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Srated Nurmeg, and 
robe as thin as batter ; bake ir ſoftly ; i will ask but 
| half an hours time , ſo ſcrape on Sugar , and fend 
It up. | | oO Po re 
| To make a Pudding of Rice-ſiower. 


> | IT 

r TJ Hicken three pints of Milk , with about a. handful 
| . of Rice flower beaten into a batter , put in Cina- 
i | monand large Mace inthe boyling;, keep it continually 
h | ftirred rill it be thick, pur into it a piece-of butter, let 
n © it boyl a quarter of an hour , then pur it in an earthen 
d I Pan, and leritbe cold; add to it two handfuls of Cur- 


ir © rans, alittle Sugar, beaten Cinamon, anda handful. of 


of | Dares minced , beat half a dozeu eggs ( caſting Forth 
as | three whites) beat them together , put butter in the 
m {© bottom of your diſh , and pour in your Pudding ; you 
ee | muſt add Salr, and all things elſe in this nature , ac- 
n, | cording to your diſcretion , you oughr to have a garniſh 
gs. I of Paſte on the brims of your diſh , when ir is baked, 
or | ſcrape on Sugar, and ſerve it up, adding a littleRoſe- 
water. 


_ To makg a baſtie Puaaing. 
or French rolles ſliced thin and'minced, put ro this 


Ginger beaten; add thereto half a handful of flower, 
mingle it rogerher, and ſtir it into your milk , when 


tive eggs beaten, with the whites of halfcaſt away, put 
them alſo into your Pudding, with a handful of Sugar, 
and a little Roſe-water, ſtir them together again , till 
they begin to boyl and thicken, then put ir out into 


put a fire-Jhoyel to be red hot in the fire , then. hold ir 
| Dn WO Ga” acn- 


\ &. 
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The w 9 {a ay of Cookg ' , Dj oy pf : 85 
ſome Roſe-water;' butter the bor- | 
tom of your diſh,and ponrinyour Pudding,for it onght 


gt on three pints of Cream , two 'grated Manchets | 


a grated Nutmeg, alittle Cloves, Mace, Cinamon and 


boyls, throw in a piece of Butter ; then having four or | 


your dith youſerve itupin, ſetit on a heap of coals, 
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I A the great guts of a Hog , let them be clean 
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cloſe tq your Pudding uncil;it.is brown on <hezop.,.ſo 


| 4's 1114 4 ; "To make Andolians: KH OR IO 


| 


ſcoured and- ſhifted in ſeveral waters , for four 


ant twenty-hoursrogether, then take a handful of very 


4 


ah. 


zo0d ſweet herbs and Parilee, with a piece of Beef-ſuer, 
mince it rogether very ſmall,. and putto it a 500d Guan- 


- 
£ 


tit: of Cloves, Mace, Ginger, «little Pepper, Salc and 
be ten Nucines ;- addto ita. handful.;of grated bread, 
miogleirall together; thenclcanſe and {troke your guts 
fromthe water and lime, throughacloth very:clean , 
ati ſeaſon. the far lide of them with: your aforeſaid in- 
Freclepts > lo pull. one length, oyer, /another,,. your 
eaſt underneath, and your greateſzog the outfide ; you 
may purbiveor fix JeNGhS PEE one another ; but. for 
b 


the more fure way, for.after- ſervice, you ought to-walh 


every length oyer wh eggs, andiben ſeaſon it, before 


you pull over the other length ;, when,you-bave: done 


all, bind them up,at both ends , and boyl them ſoftly 


antil they are enough, then, ſowce them ; When you 
uſe them, you may cut them in {lices, and fry them, ſo 


ſerve them up with Muſtard z* burif you think they will 


be better, you may dip themin the yolss of eggs, and 


4 + 4 

iF b \ pI _ 
 - fofry them 
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1 Chonadoed meats. © | 


oF 


Contains Hilh , ' Stewed ; Broyled and” Car- 


5 TS farce a Fillet of Beef. 


4 Ut your Fillet of: Beef into three great Collops, 
throughout from'{ideto fide; beat them very 
well with 4Rouler, -or:/back fide of a Cleaver, 
ſo that yow have made them-flat and thin; then 


mince a great handfal of Parſlee; with' Time and 'other - 


ſweet berbs ; having your meat- ſeaſoned as'it lyeth 


with Peppet;y Salt, Cloves, - Mace ,..and Nutiiies ; and - 


being waſhed over with the yolks of eggs as you 
joyn them together again , throw on a handful of 
ſweet herbs, ard a handful or two of Beef ſuet purely 
minced z then'joyn on the other Fillet withthe waſhed 
ſide downwatd to the herbs; fo do with the third, hav- 
ing the herbs and Beef-ſuert berween';- beat tliem cloſe 
rogether with the flat {ide of the Cleaver, ſo pur it ines 
a great Pan,and'put a pint of Clarerand a pint of ſtrong 
Broth: with halfa dozen of Onions: and whole Pepper 


to it; bur iris better ro wrap it upintwo; Veal Caules, 
being waſhed'over with the yolks of eggs, fo cover it 


with a ſheevof courſe Paſte; and let it ſtew up in an hot 
Oven for about five hours ;/ yot-muſt note, that this T 


call aFiller, is but three great 'Collops of one lide/ the 


Fillet, containing the bigneſs of a Fillet of Veal ; when 
It is baked, you mult dith it up in good ſtore of lippets, 
and pour in the Zroth it was baked with; then having a 
red Cabbage boyled, hacked andtoſt up in drawn, But- 


. . \ ” 1 hs 
ter,garniſh it upon, and the ſides efthe meat,in the infide 
the giſh. - OG. 
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To few a breaſt of Mutton. 
FP Ake abreaſt of Mutton;and joynt it well, and farce 
T it with ſome ſweet herbs,and minced Parſlee , then 
-put it in adeep Stewing-diſh with the right ſide down- 
wards ; put to it ſo much White-wine and ſtrong Broth - 
as will ftew it ; ſer ir on a great heap of coals, put tn 
two or three Onions , a faggot of ſweet herbs, and a 
little large Mace, ; when it is almoſt ſtewed, take a hand- 
ful of Spinnage, Parflee and Endive, and put into it ; 
atthe laſt you may pur ſome Goosberries or Grapes : 
in the Winter time you may ftew it with Sampier and 
Capers : it will-nor be amiſs to add theſe to them at any 
time : diſh np your breaſt of Mutton, and'put by thar 
liquor you do nor uſe, and thicken the other with yolks 
otegss and drawn Butter, ſo pour on the Lear,and the 
herbs over the mear, and garniſh the diſh: with Lemmon 
or Parberries. wigs | Fig 


— _—_— - 
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Tofarce a Fillet of Veal. | 


age two Fillets out of a large leg, take: a handful of 
4 ſweet herbs andiParſlee' minced , with a bandful 
of Beef ſuer minced, and. ſome' yolks: of hard eggs - 
ſeaſon this with two grated Nutmegs, and-'a lictle'Salt , 
and ſo- farce your Fillers of Veal : being well larded 
with Bacon, and drawn with Time,let them be roaſted 
almoſtenough -/ then.inthe meantime take the' reſt of 
your farced nitat, being abour a handful , pur halt a 
handful of Currans: to it, and a little ſtrong Broth, Vi- 


**negar, and alittle Clarer, with ſome large Mace, and a | 


little Sugar : your meat being almoſt roaſted , draw-it 


off, and let i; ew. inthis: : when it is enough, add a 


| ladleful of drawn-burter ,ſo diſh vp your meat, and pour 
your ſauce all over. it. 
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T Hey which have' much Venifon, and make many 
| cold baked meats, may ſtew a diſh in haſte after this” 
- | mannergg when it is fliced our of your Pye, Pot; of 
 - | Paſty, pur icina ſtewing-diſh, and ſer it on a heap of. 
; Þ| coals, with a little Claret-wine, a ſprig or two of Roſe- 
; [| mary, half adozen Cloves, a little grated bread, Sugar 
- Þ and Vinegar, fo ler it ſtew togerher a while, then grate 
on a Nutmeg, and diſh it up, YIRg ry 


How to ſtew Calves feet. 


1 mT. Pe | 

7 JT Our Calves-fect being boyled and blanched., ſplic 
L themin the middle,take from them the great bones, 
$ 
c 
N 


put them into a ſtewing-diſh with- a lictle ſtrong Broth, 

two or three Onions; ' a faggot of ſweet herbs, with a 

little Jarge Mace and Salt ; when they boyl, putto them 

a handful of Pazſlee,'Spinnage and ſweer herbs minced;: 
witha handfui of -Currans ; when they are enough, 

beat the yolks of xwo. or three eggs, with four or fiye- 
xf I {poonfuls of Vinegar and a little wgar;ſo thicken your 
jl WE Lear with that,” and alittle drawn butter ;-diſh-up your! 
;- I Calves feet onlippets, and pour on your Broth. _..//; 


q To haſh a ſhoulder or leg of Mutton... ©. - 
d Y 5 ſhoulder or leg beingalmoſt roaſted, you muſt 
of haſh them in as thin flices as you can, into a deep 
'a M4ilh, pur into ira ladleful of ſtrong Broth, three 'or 
i- [four whole Onions,a faggot of ſweet herbs, a lictle lar 
2 {Mace and Salt, put itona good heap of coals, when .1t 
it Mis boyled up toanbeighth , pur into ir two or three. 
a WMAnchoyies, half a handful of Capers , a little Sampier 
ur {ninced,. two yolks of eggs beaten with a little White, 
wine, toſs it up together, ſo diſh it up, and garniſh t 
p with Lemmon. ba | 
ſe] c 
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How to make a Yaw Haſly of. » wore excell:nt 
np Le) . Way, new vented. ,, = 
| "PF Akeacouple of legs of Lamb ,'br a leg of young 
* Mutton; bath irexceeding/thin with youſ#knife ; 
rheti having half a handful of ſweet herbs minced, con- 
- ſiſting-moſt of Time/:;put into your mear; with a little 
Choyes, Mace,” Nutaieg and Salc:;/ with the yolks of 
fireeggs; work” tp*all theſe roga&her between 'your 
hands; your Pan being on with a gb<d quantity of 
Clarified butter, put it in all over the. Pan, ſo keep it 
ſtirring and coſſing, uritil it bealmoſt eatable, then put 
out Your butter our'of your Pan Youfryed it in Fprrin 
a Hadleful of ſtrong Broth, | x litcte-Whire:wine-, four 
Anchovies;-rwo' or three whote; Onions, a fa$>or vf 
ſweetherbs, ſo let them ſtewap'all rogether ; purth 46- 
wards thelaſta pintof Oyſters;!then/take the yolks of 
_ tzbgurthree pgs} ahdibear thertficeſitbrig Broth," or 
White-wine , and' throw themifrito your Pan,” ketpitig 
it tilt roffing and'ſtirzing-; youtray ad halfa pint” of 
_ gravicityou haveip your diſl/bttig garniſhed with 
$)// por; it92your Halth ;}/ and; pur” Safſages' rotnd 
about, fo:garni}Þ {r'with Reavimon?; arid row 6n' the 
yolks of mince&egas if ir bexyelh done ; it-will look 


Po - ” 


A | 


white with'a Imeered trorh gam.- -* > 


| 07. 63;:£0313:6m[s 210 nol 10 324700 
| x Fol T9, Haſb 2 Galdee head... 07 11424 4 
þ Gay your Calves head andeleavetitin two; atid wiſh 
"1 0ut ir certain yaters; that-it iay' boy! white : 
chefiÞur ia doylih® and ſelfide; When ir is almoſt 


3/4s-you &an ; they pit t"Intd Your Stoypapan , 


with a/Jadleful or ewo'of firong Broth-;/ and as meli 
Viki thxee of foir Ogtons whole and 'a Hitle 
"Time minced; with two or #hree Anchovies, '' - J1ttle 
Salt, witha little Oyſter liquor, it you haye ir 5zP 
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all theſe a fewing rogerher*,. when they'are enough , 
toſs it up with the yolks of rwo eggs , anda little drawn 
butrer ; you may have a Pipkin wich abpur half' a PF | 
S | of Oyſters ftewedup in a little gravie, | with;as ay 
; | Muſhroms, being thickened with a little drawa;Butter,: 
- | and ſeaſoned with Nutmeg ; take off your Pipkins, lay. 
e }| the bones of your. Calves head; in the bottom of your. 
f | diſh with lippets then pour out your Haſh with your, 
Ir | Lear into thediſh,, and: ſpread it abroad, and put your 
of Oylters and Muſhroms , and 4hat-Lear all over. your: 
it | Calyes head ; then baving your thin fliced Bacon,betfore 
ut F boyled, and part thereof fryed in eggs , lay it round 
in ÞF onthe Gijhes lide the one fryed, and'the other boyled 
ur | you may add. Saffages alſo about it, ſo garnith it- with 
of | Lemmon ; only. grate a Nutineg, firow it on 4he top, 


ar and lerir go.up fmoaking. - + © 

or 4 4 . I 

do | To Haſh Hens of Pallets with « * CH YORI ets 
'S :Qur Hens. or Pullers beins:r6aRed before, cut thera 
nt. up, as you would carve them for the Table ; then 
wy haſh off all the meat very thin and clean fromthe danes;; 


nc 8 only leave ſomeupon the chigh'bones and pinions; . pur 
the them into-your ftewing diſh withfirong Broth ithews 
0K || or three: Onions - folet then ſtew up., with'a faggot 
- , || of ſweet herbs, + anda grated Nutmeg; when they are | 
almoſt enough;* mince half adozen hard eggs, andpur 
[to it; fo being ſeaſoned with Salt , ' add alittte-drawn 
«ſh Butter and Claret-wine to it j and toſs it- up rogerher 
rem in your diſh ,'letthe Lear be thick , if nor, add'the 
Not yolk of araw egg or two; take gut all your bones, and 
5 5H place themonthe ſide of your diſh to the btim-wards, 
an I upon your (ippets.; then put your meat all; overithe - 
nel diſh, ſcruiſe a Lemmon with ſome'drawn' Butter , and 
pour.on the rop of it; ſtrow on yolks of eggs minced, 


. | Kage Job 
and garniſh them with Lemmon. 
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Aſh your Capons in the ſame manner as your 
' Hens before , putinto them a little Claret-wine 
and ſtrong Broth, two Onions, two Anchovies, a fag- 
t of ſweet herbs, letir boy] all rogether,, put to” it a 
ittle gravie, Hh you have-'ir, and ſome Oyſter [1quor ; 
Is it together with a little drawn bucter, ſo diſh it up, 
and ſtrow over the meat a Lemmon cutin Dice,and ſend 


it up/ -. you may ſtew up Saffages with'them , and pur 
| chem round your diſh, if you pleaſe. 


To Haſh Partridoes. . 


\7 Otir Partidges being roaſted, rake all the fleſh off 

the bones, and hath it very thin; only preſerve 
the legs and wings of two or three Partridges ; then pur 
a lictle Clarer-wine jnto. your Pan, witha little rong 
broth and gravie ; pur to it an Onion'or two, a Nu:- 


meg grated, 'with an Anchovie , and a few cruims of 


bread z when this boyls :in your Pan , pur in your 
| 4nd legs, with: the bones of your  Parttridges, 
with; all your Haſh on the rop of them: ſo cover your 

=pan, and lerirboyl up, and when: it isenouph ; 
putina ladleful of drawn butter; and: roſs/it 'up roge- 
ther; diſhup thebones in the botrom of your diſh on 
ſippers ; lay your legs and. wings round about , and 
and-your Haſh on the bonesin the middle,: ſo: pour on 


your Lear, with alitle drawn bucrer, and garniſh'i i 


wich Lemmon. | 


To Haſh Ducks, or other water -fowl- 


Aſkyour Ducks, as you have heard before in the 
H Partridge; pin ſtrong Brorh, witha little Vine- 
gar; gar; and ſet themon the coals in the ſtewing-diſh ; pur 
' to them four Onions minced: exceeding ſmall, a little 


ſmall Pepper, letall this boyl up HERS. 2 with a $y 
5, 
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Salr;alſo put in a pound ofSaffages intothe boyling with 
your Haſh-Ducks ,, when they are enough, toſs them 
up thick with a little drawn butter ; ſo diſh them to | 


r || your beſt advantage. , 
To Haſh a Rabbet. 


a Y Ou muſt rake the fleſh from the bones of your Rab- 
bet, being before roaſted, and mince it ſmall with 

>, | your mincing knife, ſo put to it x little ſtrong Broth and 
d || Vinegar, an Onion or two, with a grated Nutmeg, and - 
ar || ler ir ſtew up together ; then mincea bandful of boyled 

Parſlee green, with a Lemmon cur like Dice, and a few 

Barberries, putit into your Haſh, and toſs it all roge- 

ther, and when it is enough, pur a'ladlefull of drawn 
f || Burter thereto, and diſh ir upon the bones ; ſo garniſh 
ve || ir with Lemmon. 


bs  Carbonadoes ang Broyled meats. 

i= To Carbonado a Gooſe. 

by Our Gooſe being roaſted, and carved, ſcorch it 
Fa | with your knife long wayes, and croſs it over again 


a6 | ( forhar it uy be like Checquer work ) both within 
th) and wichout, then waſh. it. over with Butter, ſirow 'ir 
' U wich ſajr, put icinto a diſh, with the skinny ſide down- 
wards, ſo ſer it before your fire, in your dripping Pan, 
and | "at it may take a gentle heat; whenir hath ſtood a while, 
turn the other (ide ; then lay icon your gridiron; and 

+ | Put iron a moderate fire of Charcoals, when it is done, 


L 


take ir off thefire, and baſtthe upper tide with butter, 

and dreadge it over with: flower and grated bread , 

then turn it and froth iton the fire and diſh it up. in aw- 

Nl der; your ſawce-muſt be Butter, and vinegar, Muſtard - 
the 4 4 OH: | | wi bm 
andSugar ,being mingled rogerher:put-it into your diſh; 

ſolay on a little drawn Butter, and garniſh it with Lem- 
mon : you may lay on Saſſages round your diſh if 
you pleaſe. | 2 5 
& | o 
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31 To Carborado Twrkies." 
TY Ou mult obſerve the ſame order as you did in the 
| Gooſe, your ſawce muſt be a linle: gravy- and 
ſtrong broth, boyled up with an Onſen, and a little mea; 
Srated bread, with fliced Nutmeg, an Anchovie, and a 
ladle of drawn buiter z add a title falty diſh up: your 
Turky, and put-your. fawce a!l over. it, ſtrow it over 
with Barberries, and garniſh it with.Lemmon. 


' To Carboniado Hens. 


I, ET. your ſawce be a liztle Whirewine and 5ravy, fſmal 

half a dozen ot the yolks of bard eggs minced, boyled little 

F  upwithan Onion,-add to ta grated Nutmeg ;; rbick- 

{| - enitupmwith the yolkgofanegg or two, with a ladle 

” © efdrawbutter , diſh up 'your Henns, and pour. over 

your ſawce,{trow on yolksof eggs minced, and garnith 
it with Lemmon, 


To Carbonada Veal. 


Ake a brealt of Veal, lard-it very thick with ba- 

con, a:d when itis. boyled, Carbonado it long, 

_ andcrofs-wayes; wath it over with a little butter, and 

the yolk of an egg, ſtrow it over with falt ; put.ic onfl | 

+9 anthr= ht with the right ſide downward , until ic NF" 
eof a yellawiſh brown, diſh itup, garniſh it with a A 

- liale-fryed bacon ; let your Lear be, a li:tle {ſtrong hen | 

"broth, 'bovled up with ſome minced Time, and ſome and b 

\ Nutmeggrared, alittle Vinegar , anda ladle of drawn 9! 

bucrex-; -pour” it over your mear ; ſo cruiſe in anÞ'itt] 

Orange, or two, and garniſh ir with Oranges cut in .yc 
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quarters; © | MET 
\ | «15,20 
To.Carbonado Mutton: Mucrt 


RO! # ſhoulderor' breaſt of Mutton, then ſcorch 
IF then over asaforefaif,and ſtrow oh minced Time, 


Cl Salt, 


% 


cilt, anda little Nutmeg; when they are broyled, diſh ; 
- them up; ler your ſawcebe- Clarer wine boyled pp, 
hel with two Onions, a little Sampier, and Capers migced,, 
nd | with drawn butter and gravy , pour this all ove ygur 
tle] meat, and garniſh it wich Lemmon, | 


bd A diſh of Collops of Mutton, Broyld. vg] X 
Ver Ut off a piece of your leg of Mutton cloſe.to the 


| bone, cut it into, Collops very thin, , back them 

2s broad 4s you can,, with the back of a'great- knife, 'and 

lay them in a broad, diſh , then .having a. little Time 

vy, {ſmall minced , and a Nutmeg grated 5 mingled with'a 

ledQlittle ſalr, ftrow the one half on the upper lide of your Wt 

ck. | Collops, your Gridiron being cleati rubbed with the * 

idle Yskin of Bacon, put on your Collops-with the ſeaſoned ; 

wer ide downwards, then caſtthe reſt of your ſeaſoning on _ 
nil ſlthe other fide, and let them broyl on a' moderate; fire 
when tIf one {ide is: enough , turathem, they muſt not, 

be brown, ſolet your dith be on the coals with a lurde* 
Sravy, diſh them up 1n a heap, pour ona little butter, 
ba. and gravy hot, cover them with a diſh , and ſend them 


2ng, bot to the table, being garniſh'd with ſliced Lemmon... 5 £ i 
Anſ | Steakes of F ork_Broyled. - : 

toll BITE | | [78 LESDN 

il ir Ake aLoyn of Pork, cut off the skin, and aboutan! 

tha 1nch.or more of the fat : ( if the. Loyn be'ſo fa): 
rons (en cur off your ſteakes with your Cleaver very. thin! 
fore "1d beat, them with the flar thereof as broad and as thin; 
awn you can; Lay'themon a dilh, ſtrow-them oyer-wity 
n an little ſalt, and Sage minced very.ſmall;;. ſo lay them! 
ar in" your Gridiron, and, ſeaſon the other ſide; ler your 


ance be drawn Burter., Vinegar and Muſtard withiai 
Ile, Sugar , whenjthey are. ready, diſh them up.; 'and * 
urthe;lawce ro chem. _ 18) 904 l 
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. To Carbonado a Calves had. 


V THen itis boyled- according to the' uſual man- 
a5 ner, Carbonado it, and {trow on ſalts, 6 
waſh ir over with the yolk ofan egg , and drawn but- 
ter, rubrhe bars of your Gridiron with the skin of fat 
Baconi, and let « broyl gently, to a yellowiſh brown, 
diſh ir up with your rongue abour it , your Lear may 
be a pint of Qyſters ſtewed up in gravy and wine, with 
a ladle of drawn butter pur to it : ſo pour-it all over 
your Calves head , and put your fliced Bacon round 
about; Garniſhk with Lemmon. 


| To Broyl a Chine of Pork, 
VV your Pork is boyled, waſh it over with a 
/ lictle butter ,” and broyl4t : then take yo 
Raw Turwps cut to pieces in the length and bigneſs of BJ E 
Jour thumb, -being boyled in a litcle ſtrong broch and L 
"milk, toſt up wich. ſome drawn butter and'vinegar: dip y 
your Pork being diſh'd, pour this all overit : Garniſh Finto 1 
your diſh wich Barberries,{trowing ſome over the meat, £do, 1 
andſend it up. US. | I 
There are many Gentry who delight in Carbont-Eand i 
| does, andbroyled meats : for indeed it is a very good, Your: 
ſayory, and wholeſome meat : therefore I do acquaint YLobfi 
the Student in Cookery, that he may make uſe of this 
way for any other meats or Joynts, which I bave here 
omirred, provided the ſawce be natural to the meat: 
Butter and Vinegar being the good old fawce for moſt 
broyled mears : : As for Example, | 
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BH */Boyl a Brisket of Beef, take off the skin ,, and Cat- 
© +  - bonado it, thenbroyl it - diſh it and ſerve it up), with 
” _ Cabbadgeor Turnips: your Lear is butter and Vinegar: YWbacon 
In the ſame manner you may do the gooſe or skin that 

_ You took off. } | 

oF | | 
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ay How to fry all manner of Garniſhing.  *:: 

Ith | 

7er Ou muſt beat the yolks of eggs, puit in the beat- 

nd | - ing-a-little flower, and Sack , 'make them 


into a' batter, add to- the batter ſome prated 
Nutmeg; if you make much, you may purin 
four whites amongſt eight eggs t let it be thick,- © *? 
How to fry Oyſters, in Batter. , 1 ! (ii; 
of FT'© Er your Pan be hot with your Clarified Butter "of 
nd tryed Suer,and your Oyſters being fet and dryed, 
ar: Ydip your Oyſters in the aforeſaid Patter, and putthem 
nto your pan; do'not over charge your pan, if you 
do, it will Riſeupinafroth , andſpoil that whicttyou 
ry; ' hold your-pan on a hot fire with. your "Oyſters, - 


na- Yznd when they are come to alovely brown \,'take then 
od, Four-wirh "youre Scunimer ; thus'you may fry"fliced 


nt Loblters, Prahes,”or Periwinkles, the tayls of Crafiſh , 
ths to ſerve forthe arniſhing of your fiſh! , you my fry 
ere FRoſeinary dipt- lightly in Barter'> your Pan ntiuſt be 
at ; Fiery hor to'fry 'Bay-leaves , Fennel; or Parflee ;' your 
ummer itinft Hwayes be in your hand, for as ſoon as 
they become Sreetiand criſp, they will turn black if you 
ake theminor forth; / rheſe things you muſt not dip in _ 
ater ; ' you'may fry Skirrets, ſliced Potatoes, and 
vacon in thin ſlices in the ſaid batter; If you would fry 
Ween, then you mult ſcald ſome Spinnage in boyling 
ater, and mince it with your knife exceeding ſmall ; 
you may ſtrain in a little of che juice of it , but then 
2 H yog 
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youmuſtadd more flowe - beat tis in-with the yolks 
of eggs, and fry your green away (with your pan ſea- 
ſoned) as your other before, 'To know if your pan bef oF 
hot, if it leave biſhing, and beginto ſmoak , then it is T 
hot : take it off, elſe it will burn and fpoil all : If youf ver, 
would fry any other thing in batter , you-muſt fry it] well 
the manner afore prefcribed : thus much for aff pan| 


garniſh, = wy ON ITT the s 
WE then 
, AF rigacy of a Henn or Capon. hen 


_ 
.. 


bk # : 4 64 \b» 


wu ee Nuneg ; then mingle them up together be-ſ}| turn 
14S F. 1 


tween your hands -;your pan being on.the fire , withſſ itron 
clar hed butter (pr tweer ſuer) half hot, -put them in, lf fire, 


hy er them.fry until they be yellowiſh, then turn them: 
Q takea little White wine, and beat ir with three or 
fout; yolks of eggs; :. add toir a little irong broth anc 
gravy, an Onion. gr two, cut in quarters, ,, two, Ancho- 
vies minged with a grazed Nutmeg ,, hen pour out al 
Your: fi from your Capon or Hen ,-.and put to ita 
adleful ofdrawn barter, ; ſo. pur this Lear into your 
Pan, and keep, itcontunually ſhaking over a ſober fire, 
until it cyrns thick, [ox is: ready to boy! , then diſh, up 
your, Capon or Hen ia.order ; if-your Lear-in-youtſſ6 
Pan, he too thick, 199 may thin is with Gravy,Wing 
or ſtrong broth : 1o pour over, your Lear: ſirow!it 
with the yolks of eggs,minced ; and gazniſh it witl 
Lemmon. | tt 
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-  ... To maky a Frigacyof Chicken brown. 


Ake about four Chickens, ſcald them , and' cut 
Is ' them.in quarters. 3 beat them flat with your Clea- 
ouſf ver, and break their bones, dry them witha cloth very 
ic well, and flower them all oyer the skinny ſides; your 
r aff pan being hot with clarified butrer , put them 1n with 
the skinny ſide downwards, fry them brown, then tyrn 
thera :: ler your Lear be a litle Claret 'wine and gravy : 
» || then pur your liquor out of your pan, andputin your 
of; ear ,. wich pieces of Saſlages wrung off as long as your 
off cthumb:, and a pint of Oyſters, 'two or three ontons, 
off with ataggot' of ſweer herbs , a grated Nutmeg , and 
lyeſ two or chree Anchovies, let them boylup inthe par; 
theſſ| then bear the yolks of four eggs with a little {trong 
imeſſ] broth, take the pan off the fire , and put them in': if ir 
be ff] turastoo thick, you may thin it with Wine; Gravy, or - 
wich firong Broth : (keep! it ſhaking whileſt its on ' the 
in | fire, then diſh up your Chickens/on Sippets , and pour 
an. your. Lear.: and Oyſters , - with ' your plizces of 
Sallages by. thelides of your diſh, and garniſh it with _ 
Lemmon. - | 


Another way for Chickens or Rabbets. 


Ake your Chickens or Rabbets, and let them be 

4 - almoſt half boyled,cur them in halves or quarters: 
fire put them into-your pan with a little'freſh butter,(hear 
h. wi] not your panart all for them) then lay your pair onthe 
out fre, and lerthem fry ſoberly : Let your Lear be ready, 
the yolks of three or four eggs. beaten, with abour half 
7.2 pinr of Verjuice, a little White wine and ſtrong broth, 
3 Nutmeg grated, anda handful of parſlee , boyled up 
Wegrcen and minced , with about a ſpoenful of Sugar, 
Fadding one handful of ſcalded Goosberries, Grapes, 
Wor ſliced Artichoke bottoms; purall theſe in the panto 

_ Tour Chickens, being kept ſhakeing over the fire, yntil 
| H 2 . ir 
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bets on Sippets, ſhake your Lear, andletyt be as thick 
as drawn butter”, ſo pour it all over your Chickens; 
ſtrow on a Lemmon cut like dice , and garniſh it with 


| boyled Parſlee and Barberries. 
TY To ſmear Collops of Veal. 


4Ake apiece of your Filler of Veal, and cut it into 
- thin Collops, and hack it with the back of your 
++ cknife, and lard them with Bacon very thick, then 


pu: them into your pan, it being pretty hot, and fry 


them with clarified butter very brown on both ſides; 
And let them be ſo haſtily done, thatthey may not be 
fryed quite through, | then having half apint of Claret 
wine, and half a pint of Gravy, put it in your pan 
( with four Anchovies , three'or four Onions, a little 
. .minced Time,and grated Nutmeg) amongſt your burnt 
Butter; when it is boyled up, thicken it with the yolk 
of an egg, ſodiſhup your Collops, and pour on your 
Lear-on the top : if your Panbe little, you may fry 
chem-at rwice , and let them boyl-\up- after the ſame 
manner , in your ewing diſh, Garniſh them with 
Lemmon. 


Tofry a diſh of 7 anh- Sens and. ſweet breads. 


| wer your Lamb ſtones , taking off the outward 
4) kin, and ſplit them through, alſo ſlice your Veal 
ſweatbreads, let your Lambs be whole, fo let your pan 
be'very-hot, and your Lamb ſtones and Sweet breads 
fiowred exceeding well; you may fry them up into a 
pure brown, if you do-not overcharge your pan ; [ct 
your ſawce be gravy, butter and vinegar, diſh them up; 
and ſtrow over them parlſlee fryed criſp, 
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k How to make a Frigacy of Lamb. We! 
; CR | 
| *Akea leg of Lamb , and cutit into Collops, and 


; beatit with the back ofthe knife ; put it into a diſh 
with the yolk of four eggs, a handful of Parſlee, Time, 
Sweer Margerum and Spinnage minced very ſmall , put 
to | to It alittle beaten Cloves,: Mace , Nutmeg, anda little 
ar | Salt, mix them all rogether , your Frying pan being 
en || over the Fire with clarified Butter almolt hot put them 
ry | i*, and fry them ſoftly, ler them not be brown, bur 
s: | rather green, when they are almoſt fryed, put to them 
be Þ 2 little White wine and ſtrong broth , three Onions in 
ret © balves, and a ladle of drawn Butter : let it boyl up in the 
an £ pan, then bear the yolks of two cggs, with a little Vine- 
tle © gar, 2 little Nutmeg, and alittle gravy ; diſh up your 


rnt Lamb on Sippets, and pour on the Lear, and garnih it 
wk fl with Lemmon ſliced. 


fry | A Frigacy of Veal. , 

une Our Veal being cut from the fillet, very thin, but 

zith not "ry large, do by it as before by your Lamb, 
add yolks of eggs, and green minced herbs, until your 


Veal looks green; fry it up as before, and put it into a 
ttewing diſh , with a little White wine , and ſtrong 
ard broth ; then cut ſome thin ſlices of Bacon, and throw 


Veal into the diſh amongſt the ſweer herbs, where the Veal 


panſſ} v25 before ; ſeaſon ir with a little Pepper, and mineed 
eads I ge; rhrow in the yolk or two. of an egg : your pan 
being bot, fry it alittle on both ſides, ſo pur it intothe 


ro 2 
lea lear with the Veal, and alſo that in the pan it, was 
1 up; iryed withall, ſo ler i boyl up together, and bear the 


Han with your Bacon about it, and por over your 
Lear, tf bY : {E 
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yolks of two eggs, with a liccle- Vinegar; pur-it into | 
your meat , and toſs it up together, with a ladleof 
drawn butter, and two Nutmegs grated.; diſh up your. 
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' A diſh of Collops of Mutton with a ſavoury hogo. 


Ur your Collops of your Mutton through your 
Loyn, and beat them with the flat of your Clea- 
ver; ſprinkle them with Salt , and put them in your 
Pan, with ſome butter to them, fry them pretty brown 
oneach ſide, then pur them out into your ſtewing diſh, 
with ſome Claret wine and ſtrong broth; ſer them on 
the coals to boyl , then mince two or three Onions ; of C 
(as many as your hand will contain when they are min- of g 
ced,) put your pan on the fire with a piece of ſweet butt 
burrer , let ir continue until ir burn, then throw in your || C/at 
Onions, when they are criſp, pu: them to your ſteaks || VE! 
with the burnt butter , with two or three Anchovies I 847! 

- minced , a bandful. of Capers, and Sampier minced, 
with a couple of ſliced Nutmegs ; let-it all boy! up toge- 
ther, take the yolks of one or two eggs beaten in, when 
they are enough ; if you have gravie , make uſe of it 
alſo, diſh up your ſteaks, and pour, 0n your Lear. 


To fry Cller'd Pork, 


You may fee how to Coller it , as before, all rhat and 
**. youhave todo, is to ſlice the Coller,and your Pan eigh 
being very hot, fry it with clarified ſtuff : you may | ©) 
eat it with Muſtard: as you do Sowſe ; this may ſerve iſ S*<c 
when .you have occaſion to add a diſh to your com- Fry! 
mon dyet. | 


” 
oy - 


Another way. | you 


\Reak the yolks of eggs, and beat them with alittle 
L) Nutmes ; thendip in your Collers , and your 
Pan being horas for eggs, put them in, and fry them 
away; you may diſhthem about aforced leg of Lam, 
ex. fillet of Veal, orany other diſh of that nature ; you 
may.alſp.ſry.your Coller'd Veal up with eggs , | as you 
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ſlice of the other, and put to. it alinle Gravie , Butter 
and Vinegar boyledup to a heighth, and garniſhitwith 


+ | Lemmon. | 

a A Frigacy of Partridge or Woodcochs. 

s Hey muſtbe firſt almoſt roaſt; and then carved as at 

h, the Table, and fryed with ſweet Butter, and an + 


»n | Onion minced exceeding ſmall , put ro them half a pint 

: . | of Gravie, and two or three Anchovies, half a handful .. 
n. || of grated bread, a grated Nutmeg , a little drawn 
@: | butter , andthe yolk of one egg , beaten with a little 
ur | Claret wine , fo toſs them all together, when they boyl 
ke | well, and come to a thicknefs, ſo diſh them' up, and 
ies | garniſh them with Lemmon. >" 


A Frigacy of Ducks or Widgeons. 


Ou muſt cut them out raw in quarters , and beat 
them with the flat of your Cleaver ; then dry 
them well, and put them into your pan with ſome 
Butter, andfry them well; when they are pretty well 
fryed, put into them one handful of minced Onions , 
har and a lictle while after , put in fome Claret-wine''and 
2an © £!ght ſlices of Bacon, having been boyled before, | you 
ay IN may add a handful of Spinnage and Parſlee boyled up 
rve Ml green, and minced ſmall; - when it is ſtewed up in your 
'm- | Frying-pan ; beat in a couple of yolks of eggs; with 
a grared Nutmeg, and a little Pepper ; ſo toſs it up with 

a ladleful of drawn Butter ,' and diſh it up; pour on 


your Lear over it , and your Bacon on the top of your, _ If 
tle Ducks. ; W } 7 
our A fryed meat of Bacon. 
em 


ab , I your pan very full of ſlices of Bacon , very thin, 
you | thenrake of Time, Wititer ſavoury, ſweet Mar e- 
youſ$-fum, and Pennyroyal, all minced ; ſtrow alittleofthis F 
dal vcr all your Bacotiin the pany with a grated Nutmeg; =] 
_— Ns then | 
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then beat fourteen eggs rogether ,.and-when your pai | Sug 
is hot with your Bacon in it, and begins ro fry , take a | tle: 


ladleful of eggs , and pour it round by the Bacon, all po 
along by the pans fide, then pour it croſs wayes from it £ 
{ide ro l1de, both wayes, then fill ap all the vacantpla- bot 
AU ces," ſo. that you hide all the- Bacon , ler ir fry very | in! 
,- foberly, thenbutter aplate, and pur it into your pan, D wit 
| ſo turn ir thereon, pur more butter in your pan, and ſl it v 
ſhift ir into the pan, off your plate , ſo pour on ſome in ! 
eggs on'that fide ofthe-Bacon , but do itvery lightly, yo 
and'iwhen'the underlide is fryed, you may turn it on I . tw: 
your plate again, and fry the upper (ide ; . then rake it 
up, and diſh it on a diſhing-plate, and ſcruiſe on Lem- 
mons ; garniſhit with quartered Lemmons, 


To make'a fryed meat; called an Amleit. 


Bu in according to your pan, ſixteen eggs, ( more 
AF or leſs) witha grated Nutmeg , and a Lemmon 
Cut in the likeneſs and quantity of Dice , beat them 
together wel] , put butter in your pan, ſer ir over the 
fire, | ler it be indifferent hot (but not to burn) then put 
1n.your eggs, keep them (tirring that they grow not to 
the pan,” put in butter by the ſides, ro make .them ſhift 
yp, and down, and when they begin to harden and 
congeal, ſhake them round; by conſtant putting in of | (it 
Þutter, they will move round ; then turn chem on your I - w! 
plate; pur butter into your pan, and turn the other (ide W th: 
downward; fry itof a pure yellow brown , ſo take it Cl 
 -purofchepanonyourplate, and diſl:it up , ſcruiſe on pa 
1, aLemmonor two, garniſh it about with Oranges, and MW an 
-  f{crapeon Sugar. | Sy 


| Anotber WAY. 
T: Ake twelve eggs, whites and yolks , and about 1 


K -” KiPittofCream, wihtwo handfuls of, grated Man- 
” hots bexheſc rogerbiers wich alinle Roſe-water and 
02s. | 25 Sugar, Ws 
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Sugar, grated Nurmes, and ſome Cinamon, put a lit - MW 

2 | tle melted butter into askiller, ſet iron the fire , and T | 
ll pour your eggs andcream into it z keep it ſtirring until ih 

m | it grows thick into a body, and clears it ſelf fronfthe - MK 
a- | botrom of the skiller ; your pan being hot with byter Bt: 
ry | inc, pur it out cf the skillet into your pan , and#Matit MM} 
n, | with your ſlice about your pan, fry it brown, and turn 3 
nd it with aplate, pur more butter in'your pan, and ſhift MI}; 
ne in the otherſide, whenit isenough , take itout upon 20} 
. | your plate, anddiſhirup; ſcruiſe on it a Lemmonor KM} 
on | . two, and garniſh it with Oranges. Ab 
>. To fry Primroſe-leaves in March with eggs. It; 
T4 ke a handful or two of Primroſe leaves;mince them E | 

very ſmall, bear them into a dozen eggs; your pan af 
being very hor, coolita little , and put in a piece of & || 
ore Y butter, ſo pur in your eggs, fry them very ſoberly ; If) 
jon © when it 1s enough on that fide, turn it, and lay it in E |; 
em | again on the other fide , whenit isenough , ſcrape on mh 
the | Sugar, ſcruiſe on the juice of a Lemmon or two. AG 
Pur | ih 
- to To fry C lary. | F | j 
hift Fw the youngeſt Clary and ſtring it, then bee I 
and ſome yolks of eggs, a grated Nutmeg or twoz Ai 
10f] (in the number of eight eggs, you may putin wwo _: Ii 
our © - whites) put- on your pan with ſome butter onthe fire, ' | 
lide W that it may be hot enough for eggs, then dip your IÞt 
e it Clary into your yolks of eggs, and put it into your I} 
eonW pan; fry it of a lovely brown on both {1des; diſh ir up, If 
and MW and ftrow on Sugar, adding a little Butter, Vinegar and If 

Sugar to it; it is - good for break-faſt , 'or ſecond 3 

courſe diſh. ; - F 

To fry Apples. _ 


Ou muſt firſt Mo gone your Apples, then.cut 
themin ſlices, and having a dozen eggs beaten 
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” rogether, andyourpanhot with fiveet butter, pat fo [| but 
many eggs1n as will run round your pan, and will make | ir is 
17n0 thicker then Pancake ; whenir begins to harden || and 
and turn round, cover it all over with theflices of your || Sug 


Apples, and ſprinkle over them good ſtore of Cinamon, 
Ginger and Sugar , then pour on eggs all over your 
Apples, {as much as you put nnader them before) take 
them off rhe fire, and with a red hot fire-ſhovel harden 


then on the top; batter your plate and turn them, ſo ÞÞ it w 
fry them on the other fide , then diſh them up,and ſcrape | the 
on Sugar. Ski] 
How to make an Orangado Phraiſe. a 
Mo your Orangado very ſmall, with ſome Cit- | whi 
AYA tern amonglt ir, then beat them in a Morter ro | up, 
maſh, put to them rwelve eggs, caſting away the whites wit 
of four, add to that a little Roſe-water ,with two Naple I this 
Biskets grated, ler your pan be hot with a little ſweet © Wa 
butter, this being mixed together , pur it into 'your | Piſt 


pan; when it is fryed, ſo that it turns round, take a red 
hor fire-ſhovel, and congeal it on the top, then turn it 
onaplate, and put it into your pan again vith ſome 
butter , and when it is fryed renderly , diffi ir up; 
ſcrape on Sugar , and garnifh it with Orangado and 
Cittern., 


AT aizie of Cowſlips or Violets. 


FFyEat your Cowſlips or Violets in a Morter, put into 

B chem a pint of Cream; a handfui of grated bread, 

adozen of eggs, caſting away four whites, ſome beaten 
Cinamon and Nutmeg, half a handful of Sugar, with a 

| little Roſe-water, pur apiece of Butter into - a-skillet 
over a fire, and ſtir them until they come into a body, 

- then pur alittle butter into your pan, being hot , and 
propottionit inyour pan, and fry it; when ic/is fryed 
ontixc ſide, 'turn'iron Four plate, being waſhed w 
03" bd RT IEEE — 
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butter, ſo turn the other fide into your pan, and wher 
itisfryed, diſh it up, ſcruiſe on the juice of Lemmon, 
1 || andgarniſh it with quartered Oranges, and ſcrape on 
. Sugar. 


A T anzae of Spinnage. 


P | 
- Ake apint of Cream, a handful of grated bread, 
1 ' fourteeneggs, calt away the whites of ſix, ſeaſon' 
» | itwitha grated Nutmeg, and Sugar, and green it with 
e I the juice of Spinnage; ſo bring it into a body , ina 
$Killet, and fry it, as before you did the other ; this 
will be a very tender Tanzie ; but if you intend to cut 
It according to the vulgar way, you mult add the other 
- || whites of eggs, elſe deminiſh in your Cream diſh it 
0. | up, ſcruiſe on the juice of aLemmon , and garmſh it 
Ss | with quartered Oranges , then ſcrape on Sugar. After 
e I this way and manner aforeſaid, have Imade Tanzies of 
et. | Wallnut-tree buds in Lent, and of Pine-apples and 
8 Piſtaches, at other ſeaſons. 


it To try Artichokes, or Spaniſh Potatoes. 


Ne VV Hen they are boyled and fliced, fitting for 
that purpoſe, you muſt have. your yolks of 
id IN eggs beaten with a grated Nutmeg or two ; when your 
pan 1s hot, you muſt dip them into the yolks of eggs, 
and charge your pan ; when they are fryed on both 
lides, your Lear to your Artichokes isdrawn Butter , 
ito FF and to your Potatoes , Butter , Vinegar , Sugar and 


d, © Roſe-water; theſe for a need may ſerve tor ſecond courſe 


en Il dilhes. . 


To make Fritters. 


Take a pottle of lower that hath been dryed in an 

Oven, put to it ſixeggs, and the curd of a pottle 

of Milk, made with Sack and Ale, ſcruiſe all the Whey 
ou of it, ſeaſon it with Cinamon, Cloyes, Mace, Nut- 

| | | meg, . 
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” ., meg, andGinger beaten, with a little Salt ; then make | 7; 
- Itimoabatrerwith milk, and pur therein a dozen of | + 


Pippens ſliced thin, bear it all well cogether; ler it be ſo Þ $241 
thick with the Applesand the Batter , that it may not | Cc, 
_ runapart if it be pur upon a pye-plate ; then let your 
tryed lard be hot inthe pan, continuing over the fire , 
pur aladleful of batter upon apye-plate . and putit off || (4. 
mo your boyling lard upon the point of a knife, to the 


value of a ſmall Wallnur at a time; you mutt be ver _ 
uick ro ſcrape it from your plate inro your pan, till ic | py, 


is fully charged; keep them ſtirring about until they | 50 
are brown and criſp, then take them forth , and diſh 
them up into a hot diſh, and ſtrow them with Cinamon But 
and Sugar ; you may allo ſlice rhe Pippin through 
the Apple, to the tail-ward , being cored , and dip |} (4. 
theminto a thick batter , and ſo put them into your l1- 

quor as before. | 


E: To make Paicakes. 
| | P*: toa pottle of flower eight eggs, caſting by four 


whites, ſeaſon it wich Cinamon, Nutmeg,Ginger, 
Cloves, Mace, and Salt, then make it up into a ſtrong I (he; 
Zarter with Milk ; bear ic well rogerher, and pur in half I ,F.1 
a pint of Sack, make it ſo thin, thar ic may run in 
your panas youpleaſe; put your pan on the fire, with WU 155 
a litrle butter or ſuer z when itis very hot, take acloth 
and wipe it out, ſo make your pan very clean, rhenput I jno 
1 in more butter, and hold on your pan till ir is melted, I pg, 
* - - putinyour batter, andrun ic very thin, ſupply it with 
: little bits of butter, ſo toſs it often, and bake it criſp Wl then 
| and brown. ; 'Buti 


| Avother way to dreſs a diſh of Collops of Veal. over 


(apiece ofa legof Veal into thin Collops, wi.h 
Au partof theduge, beatit thin with the back of a 
knife ; andJard it yery well, then mince very inahs 
56 ooo. 
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pinnage, a handful of Parſlee, a little 
Time, ſweet Margerum, and Winterſavoury , ſeaſon 
them with alittle Pepper, Cloves, Mace, Nutmeg and 
Salt, then bear about eight yolks of eggs, and dip your 
Collops therein, ſo roul them in your green herbs, 
that they may ſtick to them , and put them into your 
pan with clarified Butter (being hot, as for eggs) when 
they are fryed on both ſides with a fine green colour, 
put to them ſome ſtrong Broth, a little whitewine, rwo 
or three ſpoonfuls of Vinegar , two or three Onions, a - 
bunch of ſweer herbs, with a grated Nutmeg , and let 
it ſtew alrogether,then add the yolks oftwo eggs beaten 
with ſome of their own liquor, and a ladleful of drawn 
Butter, ſo ſhake it altogether, diſh up your Collops,and 
pour on yourlear ; garniſh it over with Bacon fryed in 
the yolks of eggs. | 


To fry Calves Feet, or Sbeeps Trotters. 


VE they are boyled very tender , and ſplit in 
the middle, cutting away the bunchy hair 


between the toes of your Trotters, ſeaſon them with a 
little ſmall Pepper, Salt, Cloves,Mace, Nutmeg beaten; 
then take abour the yolks of reneggs, with the whites. 
of three or four put to them, a handful of Parlſlee; Spin- 
nage, Time, ſweet Margerum, -and Winterſavoury, 
minced exceeding ſmall, beat them together in batter; 

your pan being-hot with clarified butter; dip your feet 

into this batter, and put themin, fry them ſoberly on 
both ſides, then pur to them a little ftrong Broth , Vi- 
negar and Sugar-, ſo let them ſtew together , beating 
them up thick with the yolk of an egg, and drawn 


Butter, diſh them on ſippets , and ſcruiſe a Lemmon 


= 


over them. 
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How to Frigacy Neats Tongues and Vdders. 


WW Hen they are boyled enough , take your Tongue 

and"Udder, and cut them in {lices or Collops, 
Deginning at the butt end , until you come withia five 
inches of the tip, and cur tharin lippers length wayes, 


both of your Udder and Tongue-, thentake a handful. 


of Spinnage, Parſlee, Time, ſweer Margerum and Wiu- 
terſayoury minced exceeding ſmall, and pur it into: 
your diſh. with. the. Udder and Tongue ; pur to it 
Cloves, Mace and Cinamon beaten, 'with a little Salt, 
the yolks of lixor ſeveneggs, and mingle it all rogether 
very well with your hands, then fry ir in clarified but- 
" ter, put it forth jntq a great ſtewing-diſh on a heap of 
coals, with Claret-wine, beaten Cinamon and Ginger, 
Sugar, a little Viaegar, a branch or two of Roſemary , 
and a handful of grated bread, when it boyls up toge- 
ther, add a ladleful of drawn butter, fo diſh it up with 
the ſlices of your tops. of Tongues ,. &c.; round about 
like ſlippers, and pour. on your Lear. | 


To potch a diſh of Eggs for a weak, flomach»- | 


PI Ake a handful of very good Sorre}beaten in a Mor- 
;- ter; {train it forthwith the juice of Lemmon, and 
alittle Vinegar : put to it a little Sugar and grated 
Nutmeg, then take ſome ſippets hardened upon a Grid- 
ron. and lay.them on the bottom of your diſh ; pur'on 
them 2 little ſtrong Broth, and a ſpoonful of drawn 
butter, 'then pour in your Sorrel, and-ſet it on a great 
heap of coals ; your eggs being potchedina little water 
and ſalt, either in aclean frying-pan, or a broad bot- 
tomed s$killer, with a little more water than will cover 
them ; thentake them up, drain them from the water, 
and lay themon your ſippets, ſo cover them and ſend 
them ſuddenly away ; you muſt obſerve that your ſauce 
myſt aeyer he no hotter onthe fire, than that you may 
; &.3 eat 


eat it without cooling'it again for if you do, ir 
change the colour of your Sorrel, and give your Lem- 
mon and it a bad taſte. Free: Here 


Another way rich and ſtrengthening. 


| Ur ſippets in your diſh, as aforeſaid, then beat half 
. P a handful of -Piſtaches , and put' them into: half a 
- | pint of very good Mutton gravy, diſtill themover the 


fire, adding a-grated Nutmeg, and the juice of a Lem- 


r | mon, with two or three Anchovies diſſolved in ſome of 
» | tbe gravy ; then purit toor on your ſippets, being on 
r | agteat fire, rhendiſh up your potched eggs ( cy 
- | cleanfrom the water. ) on your lippets, pur all your 
xf N Piſtaches over your eggs, with alittle drawn Burter,to 


r; B makethem look handſom. | 
Fg Another way. 


th HI your diſh with toaſted fippets, as aforeſaid; put 
ul i :& tothema pint or half a pint of Tent , or Muſea- 
dine, grate a Nutmeg on them ; your eggs being very 
rarely done,and drained clean from the warer by a little 
falſe bottom, or ſpoon made forithat purpoſe ; lay them 
r- F on your {ippers and wine, being. moderately warta,fend 


nd | them up. + 


, Haw.to Butter Eggs. 


chem'and patrbiem into/a-deep diſh , with abour 
half a pound'of. Butrer or more in pieces, and*almoſt 
melted; ſet they upanagreat heap of coals until they 
begin to-come together in the bottom ; then have about 
a dozen toaſts ready (through the roul) put them all 
over the botromof your diſh, and with a great ſpoon 
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dReak about ſixreeneggs, or wharyou pleaſe; bear 


rake them roundfromi one ſide to the other, and lay the 
Heaks as they riſe, upon your roaſts inthe diſh ; this 
wult be done with much quickneſs and diligence, 6 it 

_ burn 
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burn tothe bottom; whenallis}aid on the toaſts,- 
* - .overevery one ofthem drawn Butter, ſtick them with 
ſmall roaſts, and ſend them up. - -* : 


Another way. 


Fu 


Reak them on: Butter, as aforeſaid, then bring them 
up into a tender body with your ſpoon; dif}, 
them into a diſh with coaſts round -about;; this is-your 
common way. 
To. fry Collops and Eggs. 


F- *] ae your Collops out ofmiddling Bacon, exceeding 


A thin, and abour four inches long, ſo cutting of it © 


off rhe rhine at once, part it into a diſh of fair water, 
and let them lye an hour or two to take away the Salt ; 
then take them forth and dry them from the water , and 
fry themin a pan with Butter ortryed ſtuff, keep them 
toffed while th:y areafrying, put themin a diſh before 
they-are through criſp, > and .ſer them before. the fire, 
then pour the liquor out of your pan, and make irex- 
ceeding clean, by ſcouring-of it withthe ſhells of eggs, 
rhenalmoſt fill your pan with pure clarified dripping or 
bucter,; when itis hot,” bur noriro bliſter your! white 
much, break in your eggs one by one, then pur: them 
on your Trivett on Charcoals, and part them afunder 
with wag knife,” andſhake Your liquor all over them, 
ſo.will they fry on the; top, -you-need not turn them; 
incaſe your panbe notfull enough; -you may juſt rur 


*them, and diſh them upon your, Bacon ; and part ofthe 


Bacon;on the top'of chem; rhis way they will be as white 
or whiter than potched: |, 7 >, of Mme 


h I NSSOLAGCI UT SH 
+, Many more things of this nature, 'is or may be: uſed | 


in Frigaſying or Frying, but by. the knowledge of theſe, 


all other things accordingto their, nature, may be per- 


formed by an ingenious Pratitioner. -/- 


" Tookets ag et 
Po NE. 8 ger}, RO 
- * 


pour | 


BOOK 


C's; 


cref 
wh; 
war 
and 
Cap 
rans 
wha 
{tan 
tree 
inth 
allo. 
mad 
ſo th 
abor 
faſte1 
Ing « 
With 
muſt 
Inche 


i 
Fs WY 


e9<” awe 


BOOK XI. 


me 


_ 3a” _"—_ <* 
2c. KY S- 
+ Ny 


-_— -—— 
— 


\ | Containing all manner of Sallets and Roaſt-meats ;, 
1 IE 3! with their ſeveral ſauces, —_ 
r pj: 1 
T o make Saftets. | 

'J 
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 * To make a Grand Sallet for the Spring. 


; F Our Gardiner, or thoſe that ſerve you: with 
herbs, muſt ſupply you with all manner: of 


© Spring-Sallets, as buds of Cowſlips, Violets, 
od 54 Strawberries, Primroſe, Brooklime , Water 
mn Þ crefles, young Lettice, 'Spinnage, Alexander-buds ;6£ 
> I hat other things:may be gor, either backward or for- 
» || wardinthe Spring; having all theſe things ſeverally 
# | and apart, then rake by themſelyes Sampier , Olives 
& | Capers, Broom-buds, Cowcumbers, Raiſons and Cur- 
3x | fans parboyled , blanched Almonds, Barberries , or 
re || Ybatother pickles you can obtain; then prepare your 
m © {fandard for the middle of your diſh ; it may be 3 wax 
er I free, or a ſtandard of Paſte (like a Caltle) being waſhed 

n, | '*the yolks of eggs, .and all made greenwith herbs, as 
n. K ello, atree within that , in the like manner may. be 
rm | ade, . with Paſte madegreen, and ſtuck with flowers, 
he I ſo that you may not perceive it but tobe a tree, with 

ire I 2Douc twelve ſupporters round , ſtooping to, and: - 
. WI faltened in holes in your Caftle, and the other end bend- 
ſed I 2'Z out to the middle of your diſh, they may be formed 
ſe, WM "iib Paſte ; then having four rings of Paſte, the one 
er- © bi2ger than another (like unto hoops ) your biggeſt 
\ W nuitcomeover your Caſtle , and reach within three 
nches of the foot of your ſupporter, the ſecogd tobe 
TOE I — within 


E 
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withintwo inches of that, and ſo place as many as you 
pleaſe gradually, that they may be like-as many ſteps 
Soing up to a Croſs; you may bave likewiſe four Bel- 
conies in your Caſtle, with four Statues of the four 
ſeaſons; this done, place your Saller, a round of one 
ſort.onthe.uppermoſt ring, or ſtep, ſo. round all the 
other, till you come to the diſh, 'with every one a ſeve- 
ral ſort; then place all your pickles from that to the 
brims of your diſh ſeverally , one anſwering another : 
As forexample , if you have two of white, and two of 
green, lerthembeoppolite, the white againſt the white, 
and the green againſt the green , and ſo all the other , 
fo your diſhes bottom being wholly covered below yaur 
Moumt, garniſh your diſh with. all kind of things futa- 
ble, or afforded by rhe Spring , your Statues ought.ro 
havecvery one a Cruitt placed in their hands, two with 
Vinegar, and rwo with Oyl ; when this Sallet is made, 
levithe carried tothe Table, and ſetin its place ; and 
when the gueſts are all placed, unltop the Cruitts, that 
the Oyl and Vinegar may run onthe Sallet ; thete Cru- 
Rrs' mult be glaſſes not a quarter of a- pint apiece , {ized 
over on the outfide,, and trowed with flowers : Afﬀer 
rhe ſame manner may you make your Sallet in Summer, 
Aurumn, or:Winter-; only take thoſe Sallets that are 
then. inſeaſon , arid changing of your ſtandard , for in 
che Summer, you ought to reſemble a green tree, and 
in the Autumn, a Caſtle carved our of Carrets and Tur- 
nips ; inthe Winter, a tree hanged with Snow : This 
only is for grear Feaſts,and may inform the Practitioner 
inſach Fea{ts, for the honour of his Maſter, and benefit 
of hicmſelf: the Palte thar you make your Caſtle or Stan- 
dard viith, muſt be made of Rye. | 


The Fleſh $llet of a Capon or Turkey. 


F: Ake ot eirher, {lice ir very thin, as for a Haſh, put 
that which 1s white of the breaſt and wings ws 
6 


ſelf, and that which is black of the legs, or other parr 

of the Fowi, by it ſelf ; put the rump and ſides of the 
rump in the diſh., and the other bones of the legs and 
wings about the {ides of the diſh like fippets , then ſea- 
ſon your meat with a few Sives alittle Tarragon,Speer= 
mint and Parſtee, with the Cabbage or two of Letrice , 
mincetheſe exceeding ſmall, add alirtle ſmall Pepper , 
Salr, and fliced Nutmeg, with a little Horſe Raddiſh , 
ſcraped and minced, mingle your ſeaſoning together, 
and ſtrow it on'your Sallet,: pour on; Oyl and Vinegar, 
ſo toſs ir up-together ; Jet your blackeſt fleſh be laid 
all over rke bottom of your diſh and bones , and your 
whitelt on the top of all ;, ſtrow on a Lemmoan'cut in 
Dice, and garniſh 4t at your pleaſure. 


A made diſh of Parmizant. 


bps a Grater, and grate half a pound of Parmy- 
zant, then grate as much” Mancher , and mince 
ſome Tarragon together with Horſe: Raddiſh , ſeaſon 
this with almoſt a handful of Carraway Combhts ; put to 
It a little brisk Claret- wine to moiſten ir over, then diſh 
itina ſmall diſh, from the middle to the brim, in par- 
cels as broad as your knife, garnith it with Carraway 
Comfits, Horſe-Raddiſh and Farragon; ſend it up the 
laſt diſh of your meſs or meſſes, with Muſtard and Su- 


gar, becauſe ar a Feaſt it is not common to fend up a 
whole Cheeſe. © og 


A Sallet of a dryed Neats-Tongue. 


Er your tongue be exceeding red, ſliced as thin 

as a groat, and about the ſame bigneſs, put ro 

ta little Tarragon minced ſmall; roſs it with Oyl and 
Vinegar, anddith it , put Bay-leaves round your meat, 


2 


_ ſtrow on Weſtphalie Bacon on the brims of your 
-Q, 


1 2 | A 


ay 
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\ tye it.up.1n bunches as. you do Sparragraſs; when 
your's $killer boyls, purjin enoughto. make a diſh ; when 
i.isboyled and-drained; dith it up as you do Sparra- 
grals, HOU on Butter. and, Vinegar, and ſead i It up. 


. prom $1 © , ASallet of green Peaſe. 
X-J\ JHen your green Peaſe appear, about a handful 


> 


| V. 
boyl, for your Saller, ;let your liquor boyl before you 


PUL-ik Jy when itds.tender., pour iis forth into your 
Cullender, let all the water be draiped.clean out of. it: 
into a diſh, with ſome drawn butter ; ſeaſon it with Salt, 
and hack it with your Kknrfe., and roſs it rogether inthe 
Butters; fo, diſh it.up;!. Thus may you {6 with Turnip: 
Or Raddiſh-t ops, that; are,yqung. 


Olel 4 11011.24 Saller of boyled Spina te. 
- BY your Spinnapge;:; as before you did your Peaſe, 


ceeging Quick ,} ele it. wall change colour ;. put it out 


into. -your Cullender,. and drain it from. the water; hack 
it with;a knife, -and: gut 1510 a ſtewing-dith , with: a 


hapgtti.or two of pirboyled Currans, a lictle Vine- 
gar, drawn Butter, Sugar, a grated Nutmeg and Salt, 
mingle it all ropetl: er, and let it ſtand ona heap of coals, 
uncil it begins 10 boyl np ; have ready a matter of a 


lozen roalis,. cur thin through the penny Manchet, pur | 


them into the bottom of your diſh, and put your Sallet 
on rzem wich a ſpoon in heaps, ſo ſcrape on Sugar. 

I having b:fore hinted cf ſeveral Sallets in the Sp1iag 
ſeaſon, need not ſpeak to you of the Summer , becauſe 


thereis none almoit , bur knows ſo many varieties of 


that ſcafon, and ſo much made uſc of by the vulgar, 
{ar 


ke young Fennel, abou a ſpan loog.in the Spring, 


{and half trqmrhe;ground; eutoff enoughto: 


but.in Broth if, you, thaye ir ; you muſt boyl it ex- 


The whole Body of -Cookevy Difſefted. 117 
that- it would take-up not only a great deal'of my'time 
(which may bebetter ſpent) ro recite them; bur fillmy 
n | yolume, which I have intended for a better uſe = Asfor 
n F partofthe Autumn and Winter, /I have before preſcri- 
- | bed you Rules to pickle, Tſhall leave you ro:that;, arid 
ſo proceed to what is behind. | 7 (LLFE0 


e 


Rules how to Roaſt meats, with their ſeveral Smices, 


1] 

0: To roaſt a Hanch ef Veniſon. 

u. 

Ir FF your Veniſon hath been ſeaſoned, you muſt wa- 
It terit, and ſtick it with fhort ſprigs of Roſemary 


t, If let your ſauce be Claret-wine, a handful of grated 
ie I bread, Cinamon, Ginger , Sugar, a little Vinegar , 
P" If boy! theſe,up ſo thick as it may only run like batter, it 
ought to be ſharp and ſweet , diſh up your meat on 
your ſauce. | OP 


2, To roaſt a fegget of Mtton. 


C2; Your Jegget of Mutton is the leg and half the'loyn 

cut to it, draw it with Lemmon-pill and Time, 
KW roaſtit ſoberly, ſavethe gravy/ina diſh under it , -put 
2. ll therein Claret-wine, two or three Onions cut in halves; 
& I two Anchovies, a ſpoonful or two- of Elder-VYinegar, - 
t, If {er this boy up! together ; then put in a few minced 
s, I Capers and Sampier , with a Nutmeg lliced:;; this is 
a WW fauce for your Jegger of Mutton, orfor any other'roaſt 
ut I Mutton ; you-miay add whaz gravy. you have tot, and 
et Oylter-liquor. | = 


To roaſt a ſhoulder of Mutton with Oyſters. 


Our Oyſters being parboyled , put to them ſome 
4 Parſlee, 'Time and Winterſavoury minced ſmall, 
with the yolks of fix hard-eggs minced,a bandfal of gra- 
tedbread, ithree or-four yolks of eggs, ſo mingle all | 
"Ved ES... ww 
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- > together 'with your hands ; your. ſhoulder , or other po 
joynt of Mutton being ſpitted, lay it upon the dreſſer, | ”* 
make holes with your knife , and pur in your Oyſters, yn 
with the herbs and ingredients after them; about twenty 7 
Oyſters will be enough ; rake the reſt of your quart , bo 
or 45 many as you have, put them into a deep diſh, with Y 
ſome Claret-wine, two or three Qnions in halves, a op 
couple of minced Anchovies ; put all this under your x 


| Muttonin the pan, to ſave your gravy, and when your 
meat 15 ready, put your ſauce upon a heap of coals, put 
to it the yolk of an egg beaten, a grated Nutmeg, and 
drawn Butter; diſh up your . ſhoulder of Mutton, and _ 
pour this thick Lear of Oylters all over it, ſtrow on 
the yolks of hard eggs minced , and garniſh it with Le 
Lemmon, 


To roa$t a Chine or Neck of Veal. 


DX themwith Time , and put them a roaſting, br 
then take ſome great Oyſters, ſeaſoned as afore 7* 
in the ſhoulder, having ſome ſlices of Bacon cut four ſe 
ſquare, alittle largerthan the Oyſter : then having two -y 
or three fquare rods, as big as your little finger , puſh ©* 
thereon a piece of Bacon, and then an Oyſter, ſo long gs 


until you have ſpitted all your great Oytters : tye theſe ſl © 
rodson your Veal , when it is morethan half roaſted, *'? 
then put under it a diſh with a little Claret-wine, min: vl 
ced Time, and a grated Nutmeg : when your Oyſter © 
and Veal is ready,cut off your rods,and flip the Oyſter; 
and Bacon into the Wine, let them boyl up thick adding 
the yolk of anegs, with a little drawn Burter , pur it all I 
over your Veal, whether Chine, Neck, Fillet or Leg. 


ar 
IE To roaſt a breaſt of Veal. lit 
R Aiſle up the skin of your breaſt of Veal , almoſt t0 4 
the end of it , towards the belly, and likewi g: 


almoſt ro the place the ſhoulder was cur off , force i 
$3133: | h 3 Fu | rs Wit 


wich a Safſage force-meat , good fore of Lard in it- 
but ſeaſon it with Time , Winterſayoury and Parllee 
minced, as alſo with Cloves, Mace, Nutmeg, Saltand 
ſmall Pepper : let it not be ſo hot in your mouth as your | 
Saſſage-meat - mingle this in two eggs , and farce it 
between the skin and Veal : and draw your brealt all 
over with Time, and let your ſauce be Butter, Vinegar, 
a little minced Time, and Nutmeg grated : garmth it 
with Lemmon, and ſend it up. 


A Fillet or Leg of Veal Farced. 


6 a Sood quantity of Time and ſweet herbs, an1 
make farcing, as is before ſhewn, and farce your 
Leg of Veal, and ſerve itup in farcing ſauce. 


To roaſt Oltves of Veal. 


Sy" out of a Filler of Veal large Collops, hack them 

thin with the back of your Chopping-knife, then 
having minced your farcing herbs with Beet-ſuet , and 
ſeaſoned, then ſeaſon your Collops with a little Cloves, 
Mace, Nutmeg and Salt : mix them with the yolks of 
four or fiveeggs , and ſpread them abroad , {ſtrow on 
your farcing, and roul them up cloſe , ſo put them on 
a ſpit, and roaſt them ; boyl up the reſt of your farcing 
in alittle White-wine and ftrons Broth , with a little 
Sugar, then draw your Oliyes, pour on your ſauce,and 
garniſh it with Lemmons, 


To roaſt awhole Lamb er Kid. 


E Rp your Lamb (or Kid) pricking the head back- 
wards oyer the ſhoulder , tying it down, ſet it, 


and lard it with Bacon, and draw it with Time, and a” + 


little Lemmon-pill ; then make a Pudding. with a little - 
grated bread, a handful of ſweet herbs , a handful of 
Beef-ſuet ; put inabout a handful of lower ,and alittle 
Saflage or forced meat minced , ſeaſon it with Cloves, 
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ub Cookery Diſſefted. | 
Mace, Cinamon,»Ginger, Nutmeg and Salt; make it 
Tg a tender body ,with two or three eggs and a little 
Cream , ſtuffitinto the belly of your Lamb , or Kid; 
put ſome Caul of Veal or Lamboyer it, ſo prick up the © lea 
belly : Roaſt your Lamb or Kid, and when it is enough, | oth 
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ſerve it up with Veniſon ſauce, _ fl, dif] 
To make a Kid of a Pig, and h Pig tobe roaſted. wy 


Akea large Pig and flea him as carefully as you Þ the 
T can, ſo that you make no holes in his «kin; cut off © anc 
the ears and noſe to the skin, then truſs up your Pig ore 
like a Kid, with the head over the ſhould:rs, lard it over a p 
with Bacon (being ſet) and draw it with Time, ſoput © up 
It on your ſpit to roaſt; thentake a piece of parboyled ag 
Veal, and as much Beef-ſuet, with a good handful of © fot 
Spinnage, an handful of ſweet herbs and Parflee , mince Þ£ lad 
theſe together exceeding ſmall, ſeaſon it with beaten © Ca 
Pepper, Cloves,Mace,Cinamon,Ginger, Nutmeg,Sugar W yo! 

. and Salt; then put to it two or three handfuls of Cur- Þ not 
rans, and as much grated bread, mingle it with a little FW is | 
Cream, and about four eggs, ſothat it may be as ſtiff Lea 
as forced-meat ; then waſh over your Pig on the inſide 

-with the yolks of eggs, and ſow up the holes in the 
skin ; ſo force your Pig with this, and let Lim be in 
the ſame form as he was before he was fleaed ; ſow up 
his belly, and put him in a Tinn diſh, with a ball of 
forced meat in his mouth, and a little butter 1n the bot- 
tom ofthediſh, ſo put himinto the Oven , and bake 
him up criſp ; and roa{t the other for a Kid; diſh them 
up when they are ready , with a pretty ſharp farcing 
fauce under them , and ſtrow them over with the yolks 
of eggs minced. 7 


To roaſt aCalves-head. 


HxAke a handſom white Calves-head , cut a little 
"EL hole init, and take out his brains (after, he. 1s 


4 E b L J L * d} 
F $9. 
4 46 Sa 
ES > wy 
A POTN J _— 5 $ A OY: * = 4 


R : EY . 
e 


parboyled}. then lard it with Bacon, and draw ir wich 


. Lemmon and Time on both ſides, and put in ſavoury 
| forced-meat inſtead ofthe brains, being {topt in with a 
e || leafe of Bacon lard , put it upon your ſpit and roaſt it , 
, | otherwiſe, for more ſafeneſs, you may break it'(in a 


diſh) in the Oven ; ſo may you well take it out when 
it 1s halfbaked, and prick on Artikcial ears, being made 
with Bacon, waſhed over with the yolks of eggs, and 


u the whole head likewiſe; pur it into the Oven again, 
f | and whenit isenough, dilh it up, your Lear and 1n- 
s i gredients being ready ; which is Claret-wine , gravy, 
r a pint or more of Oylters,a couple of Anchovies, boyled 
i: | up with two Onions, and a faggot of ſweet herbs, wich 
d Il a grated Nutmeg, ſome (lices of Bacon, and Saſlages , 
, ſorhicken it up with the yolk or two of anegg , and a 
'e I ladleful of drawn Butter , put your Oylters over your 
n | Calves-head, and your Bacon and Safſages round abour 
ir IM your meat, fo garniſh it with Lemmon ; you mult take . 
r- I notice that the tongue muſt be taken our before the head 


le I is parboyled; and when it is boyled, to bg uſed in the 
ff MW Lear. | 


4; Toroaſi Leverets, and Rabbets. 
in Aſe your Leverets , but cut not off their. hinder 
Ip legs, nor their ears, but harl one leg through 


of IM another, ſo likewiſe cut a hole through one ear , and 
t- W put it through the other, ſo roaſt your Leveret , in the 
ke meantime, make your ſauce with a little Parſlee, Time, 


m lweet Margerum and Winterſavoury minced very ſmall; 
ng WW vith the liver of the Hare parboyled, and the yolks of 
ks I three or four hard eggs , with a little Bacon and Beef 


fuet ; boyl this up well with ſtrong Broth and Vine- 
gar, when it is boyled, add a grated Nutmeg, drawn 
Butter, anda little Sugar ; pur it into your diſhwith 
your Levyerets : , The ſame way may you make 
your: counterfeit Leyerets of Rabbets ; bur you muſt 

CEE: -_ * _remem- 
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remember to Jard them when they are parboyled,, if 
deſired. 


To roaſt a Lambs head. 


Ake four or five whice Lambs heads waſhed well, 
| fer and ſoak themin many waters ; if you pleaſe, 
you may take out the brains, and. force them with a 
ſavoury forced meat , being drawn with Time and 
Lemmon-pill ; then ſpit your Lambs heads and roaſt 
them; when they are half roaſted, put on your ſpit 
as many Lambs tongues larded on both ſides, and let 
chem roaſt with three ſticks of Oyſters,and ſwert-breads 
amongſt them ; then having ſome gravie drawn with 
Claret-wine, put to it three Onions, a faggot of ſweet 


herbs, three Anchovies, and a grated Nutmeg ; when | 


your Lambs tongues are roaſted , cut them in the 
middle, and put them into your wine and gravie; then 
draw your Oylſters and ſweer-breads off your broaches, 
with your toigues; then diſh up your Lambs heads 
upon l[ippetsg well ſoaked in ſtrong Broth, lay the ſides 
of your tongues round your diſh by the heads, and put 
all over them your Oyſters and ſweet-breads , ſo pour 
on your Lear, with a ladleful of drawn Butter ; you 
may boyl theſe , and add forced meat balls, and Bacon 
fryed yellow and green, they will eicher wayes ſerve 
for good handſom boyled meats, pallatable. 


Toroaſt Veniſon. 


T Ake the leg part of your Hanch of Veniſon, and cut 
it inthin Collops, hack it with your knife, as you 
do the like of Veal; then lard ir very thick , with a 


ſmall larding pin, then take a handful of Parſlee and 


Spinnage , good ſtore of Time, a little Roſemary , 
Winterſavoury , and ſweet Margerum , mince it ex- 
teeding ſmall, with a little Beef-ſuer , fo pur ir in the 
diſh with your Veniſon, pur to it ſome beaten Cloves, 


—_ 


_ Cina- 
[ \ ' "_ ow * wed 


— 


Cinamon, Nutmeg, with a pretty quantity of Salt, the 
yolks of half a dozen eggs, or more, mingle it up all 
rogerher with your hands, then ſpit your C ollops on a 
ſmall ſpit,or long Broaches made with ſticks, y ou mult 
ſpit rhem ſo by doubling of them , or bringing in the 
ends, that they may nor hang too long, but equal , 
when they are all ſpitted , put your herbs amongſt 
them , and tye them together with a packthread , as 
they roaſt, puta diſh under them with Claret-wine ; 
when they are almoſtdone, take your dith and ſet iron 


the coals, pur grated bread, beaten Cinamon, Vinegar 


and Sugar to your wine, with a ladleful of drawn But- 
ter, ſodiſh up your Veniſon, and four on this Lear, 
being nor too thick, all over it. 


Several ſauces for your Fowl in general. 


For Capons. 


Little ſliced Mancher, ſoaked in ſome ſtrong Broth 
A with Onions, boyl it up in gravie, Nutmeg, Lem- 
mon cut like Dice , and drawn Butter; put it under 
your Capons. ca 


For Hens. 


THe yolks of three or four hard eggs minced, a lit- 
tle drawn Butter , a ſpoonful or two of Claret- 
wine, gravie, and the juice ofa Lemmon. 


Far Turk. 
FT Ake the ſamepreſcribed for your Capone. 


For Chitkens. 
Mx a handful of Parſlee very ſmall, and wrap it 


*s 
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up into a ball with a grated Nutmeg ; put this 
into _- 


a 124 ; The whole Boay of Cookery Difſefted. 

| into the bellies of your Chickens when you ſpit them } 
and take it forth when you draw themi, adding ſome 
drawn Putter, put 1t to your Chickens; otherwiſe, the 
common way is drawn Butter, and Parſlee minced. 


A ſauce for roaſt Pigeons. 


J Hele are to be done as your Chickens before , only 

adding a little minced Bacon (to your Parſlee) with 
a few Mints,ſo force their bellies; when they are roaſted, 
take out their forced meat, put it into a little Claret- 
wine., and add to them grated bread and drawn But- 
ter; you may uſe your Vine-leaves roaſted , and mince 
them in, 


Sauce for Rabbets. 


Ake Butter and minced Parſlee, and roaſt it in their 
T bellies , otherwiſe you may uſe the like ſauce you 
have for Leverets. 


| Sauce for Pheaſants, Heath-Poots,or Cocks of the wood. 
"J Ake the ſame as was uſed for your Capons. 


Sauce for Woodcocks. 


'7 Ou muſt for each Woodcock make a toaſt made of 
-Þ / a Manchet; put to it gravie boyled up with an 
Onion, a little-ſtrong Broth, drawn Butter , and a 
little Nutmeg ; pour rhis on your toaſts, and diſh-up 
your Cocks. 


Sauce for Quailes. 


TP akea little Claret-wine , gravie , Nutmeg , Vine- 
leaves minced, with a little drawn Butter. 


Sauce 


T . 
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Sauce for Ducks, Wigeons, Teal, or Plover... ... 


BY! ſome Onions ſliced very thin ina little ſtrong 
Broth, put thereto gravy and a little drawn-But- 
ter, but your general rule for wild-fowl , is gravie 
boyled up with an Onion, a little IO and Butter ; 
and for water-fowl, ſliced Onions boyled up in firgng 
Brothy, with gravy, and alittle drawn'Butter, ' 
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Treats how to boyl or ſtew fiſh to be eaten hot with 
5:1 Compoſitions. 5 20 


How to boyl, or ſtew fiſh, to be eaten hot. 


—=\©O boyl a Turbet, your Pan. muſt be ſeaſofial/ 

| with good ſtore of Salt , Wine Vinegar ,'# 
faggot or two of ſweet herbs, 'a ſliced Lem- 

mon, and Ginger ; when irboyls put in-your- 

Turber, and letir boyl for above half anhour , take 
for your Lear , or ſauce, ſome Oyſters, Pranes, or 
Shrimps ſtewed upin a lictle Whicewine , a little large 
Mace, thicken it with the yolk of an egg, and pur 
to 1t two or three. ladles of drawn Butter , diſh up 
your Turbet on Sippets, lay ic ona good heap of coals 
todry up the water ; pour on your Lear, with the Oy- 
ters all oyer thetop; garniſh it with fryed bay leaves 


and Lemmon ; ſtrow on the brims of your diſh beaten 
Unger, 


| To boyl a Pike. 


Oumay ſplit your Pike inthe middle almoſt from 
the head, within a handful of the tail, ſo turn _ 
round : 


round: Let both ſlides be brought over the head; the 


one over one {ide-, and: rhe other over the other ſide , 
and let the tay be thruſt into his menth:or if you pleaſe, 
either you may cut off the head beyond the gills to the 
bodywards, that the head may ſtand upright inthe dith, 
leaning forwards : Cut the rayl likewiſe off Mloping, 
allowing two handfuls of the fiſh with it. Thencut the 
hody of the fillyinto rwo or three parts, and fplic it in 
the middle,your pan being well ſeaſoned (as when you 
boyled the Turber) boylit up very quick ; then take 
a little White wine, and a little Horſe Radiſh ſcrapt , a 
little Oyſter liquor, a grated Nutmeg, and two or three 
Anchovies, beatthem up with the yolk or two of an 
egg, and put to it two or three Ladles of drawn Burter, 
or as much as will ſerve : ſo diſh-up your Pike, the head 
ſtanding up before , and the tail behind, and the reſt of 
the Pike berween, otherwiſe, as it wastruſs'd round, fo 
pour on your Lear,with your horſe Radiſh over the rop, 
you may uſe ſhell-fiſh to ir if you pleaſe:ſo ſtick it about 
with green Bay leaves fryed, or Roſemary fryedin bat- 
rer, and garniſh your diſh wich Lemmon ; Remember to 
{caſonall your Lear with alt. 


To ſtew aCarp. 


E rr" a living Carp,and knock him on the head;open 
| him 1n the belly , take heed you break nor the 
gall ; pour ina little Vinegar , and waſh our all the 
blood, ſtir it about with your hand, and preſerve it: 
hen have a pan or skiller, on the fire, with ſo much 
White wine as will almoſt cover your fiſh , pug to- it a0 
Onioncut in the middle, a Clove or two of Girlick, a 
Race of Ginger ſliced, a Nutmeg quartered, a faggot or 
two of ſweet herbs, three or four Anchoyies ; your 
Carp being cur out {as the Pike before ) and rubbed all 
over with ſalt, when your Wine boyls put him in, Co- 


ver him cloſe, and ler ic ſtew up for abour a quarter df 


al 


an hour, then put in the blood and Vinegar, with a lit- 
tle Butter, ſo diſh up your Carp upon your Soope, and 
pour on your Lear let your ſpawn, Milt and Reyet be 
laid over your Carp ; you may thicken this Lear if you 
will, bur it is generally eaten asa broth ; ſo garnith i 
with Lemmon, and ſtrow the brims of the diſh with 
beaten Ginger. 


Another way to boyl Carps. 


2 Nock them on the head, and cut them up, preſerve 
a the ſpawn and the Liver , ſcale your Carps and 
e waſh them , ſalt them wel], and put Vinegar tothem , 
n and when your pan boyls,and is well ſeaſoned with Salt, 
E, put in your Carps whole with che Vinegar and Salt they 
d I lyein, then diſſolve two or three Anchovies in a ſpoon- 
of | ful or two of Wine; Mingle it with your drawn Butter, 
ſo | fodiſh up your Carp, and ſet them on Coals;'Lay-on 
p:; I the Liver or Spawns, and lear them all over, fo garniſh 
ut | it with fryed Bay-leaves, and Lemmon. TE 


To ftew a diſh of Flounders. 


8 hs + your Flounders being drawn and waſhed, and 

ſcorch them on the white ſide, and lay them in 
a deep diſh, pur to it alittle White wine , a couple of 
Onions cut in halves, a bunch of ſweer herbs, a race 
of Ginger liced, a little whole Pepper , a handful of 
Oyſters minced,and as mugh ſalt as will ſeaſon ir; cover 
thefe cloſe, and ſtew them up with as much ſpeed as may 
be, then diſh them up on Sippets , and take ſomach 
of the bottom of your Lear as will ſerve you, 
thicken it with the yolk of anegs, and put drawnbur- 
ter tO it, and pour it over your Flounders, ſo garniſh 
t with Lemmon, and firow on the brims of your diſh 
beaten Ginger. 


Anothcr 
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erage © Another | ers 
VV Hen you have ſcorcht them , and laid them: in 
V y 


our deep diſh , pur abour-a pint of ſweet 


Sallet Oyl, halfa pinc of White wine; and the hike'of 
Vinegar to them, with two Races of Ginger liced,ſome 
whole Cloyes and Mace, a ſliced Nutmeg, .a'd a faggot 
or two of ſweet herbs, with a couple of Onions cut , 
ſtew all theſe together, ſo diſh, up' your Flounders on 
Sippets,then take a handful of minced Parſlee parboyled 
green. and throw it into your Lear, let it boyl two or 
three Walms, and/pour it over your Flounders, ſo gar- 
niflyirwith Lemmon and green Parſlee minced. 


017 Le To boyl Perches. 


P-* your Liquor boyl, and your,pan be ſeaſoned 
H; asatoreſaid, boylthemup very quick; then blanch 


them-on both ſides, and diſh them upon Sippets ;- then: ' 


take alittle White wine; Sravie,, and vinegar , with a 
Srated Nutmeg and a handful of Oyiters cur in ſundex ; 
put this all over your fiſh, and ler ir be ready to boyl 
in thediſh, you ſend-it upin , ſo ſhake ir together, and 
pour drawn butter all over it, Garniſh ic with Barberries 
and Lemmons. : 


How to makg 4 Bisk, of Fiſh. 


Pake a very good Carp, ſcale him , take out all the 
* bones, leave nothing but the fiſh, mince it or cut it 
with your knife in pieces , then charge a pipkin with 
White wine, and a little Vinegar, an Onion , a faggot 
of ſweet herbs, ſome-Gioger,. a ſliced Nutmeg, three 
Anchovies : then charge another Pipkin with Pranes, 
Shrimps, Crafith, and ſliced Zobſter : then charge a 
third Pipkin with all manner of Shell-fiſh that you have; 
put of the ſame Lear, and ſeaſoning to theſe as was in 
the firſt Pipkin : Ler your firſt Pipkin boyl _ or 
b Our 


ralm -put'in rp as it boyls, ' with a 
pint of Oyſterscur'in ſander :; ſeafon it with ſalt, bear: 
(when *cis done) a yolk of an egg to thicken it, 'and 
| drawnburter; lerit boyl yery haftily for the time, elſe 
: itwill eat flaſhy, and not criſp, thicken/up your other 
Pipkins with drawn' butter , and make them ready, 
t then you muſt have in readineſs about ' five: Collerd 
Sowls, indored over with eggs, and baked.in an Oven, 
n with a good many balls of forced meat of fiſh ;\ both 
d yellow and green ; 'you may alſo bake up in the-ſame 
T thing the Carps head,. and four heads of other fiſhes; 
'- || bavelikewiſe.in readineſs Smelts and Gudgeons fryed 
Criſp,- and Sowls cut in pieces , and Whitings fryed 
whole : then have four ſmall Jacks boyled ; and four 
Trouts, or ſuchlike fiſh : ler your great diſh be on 
4 I the coals with a ſoop oflighr ſlippers, Henne it all over 
ch with beaten Nutmeg, - and Ginger ; then diſh up your 
en | great collerd Sowl, as a itandard inthe middle-of: your 
ha I diſh ; and your ſtiff ſmelts. as ſupporters round abour 
r : I its: thendiſh up your four Pikes, oppolite one to ano- 
| W ther;: cheir tails to the ſtandard-wards, and their heads 
to the brims of the-dith ; diſh the other four oppoſite 
to. them, ſo that: there be eight particions .in the diſh 
left, fall rwo of them with your Carp and Oylters afore- 
faid, two of them with fryed Whitings, and the other 
four with Pranes,Shrimps,Cockles, and Perriwinckles , - 
then you.may difpoſe -of your other four Coller'd 
Sowls croſs wayes ,| about the ſtandard , in the four 
partitions, ' between the fiſh; then garniſh on all che 
fiſh that you fryed , in yacant places, not hiding your 
ſmall ,6h ; Bur if they are pieces of fryed Sowls or 
Plaice, you. may; lay then over your bigger fill, then 
take ſome of your former Lear and Oyſter Liquor, 
adding more Wine if you want Lear; and the meat in 
the Shell ofa crab or two : boyl theſe ap with a beaten 
Nutmeg and Anchoyie, adding drawn butter , and. ler 


your 
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: ;z:and-when, it. 
is ready-to-boyl, take your Ladle, and pour it all over 
the fiſh-in-your Bisk, (£xcept the Carp;) fo take your 
ſliced Lobſter, Crafith,and Oyſters fryed in Batter, and. 
garniſh i4 eyery-whete; according to.your own diſcre- 
tion; alſo.take your forced mearout -of the Oven,ſhake 
it-with butter, and do. the like as before : garniſh 
roundithe fides of your diſh with the heads of your fiſh, 
or .hdw you pleaſe ,; then take the Carps head which 
was: baked. with thei/forced meat, and faſten it on the 
top of the ſandard:inthe middle , and the other four 
heads, upon the;other four Sowls:: take; five branches 
of: Roſemary; and (put through their mouchs,; and 
faſten ir--t0 the -Collers, prick Bay leaves round "the 
Collers; :and {ides of your forced meat. Although 
I:bave preſcribed. theſe kind of fiſhes, yet you may 
make ule of ſuch fiſh as the ſeaſon: will afford, /'or 
Your can get. 5 


Tg dreſs a Codds head the beſt way. 


CF Ur off your -Codds head beyond the Gills,that you 
may havepart of the body with it , boyl it in 
water and ſalt , -and*having -ready about a quart of 
Cockles, with the meat our of the. ſhell of a Crab or 
two, put theſe in a pipkin with about a quarter of a 
pint of Whitewine , abunchof ſweet herbs, :an Onion 
or:two,' with a little large Mace, anda grated Nutmeg; 
add to it a-little Oyſter Liquor ,: ſer ir;on'the fire , and 
whenirboyls, and che liquor in iris waſted , purro it 
two'or three Ladles of drawn butter, or as much as will 
ſerve; then diſh up:your Codds head on-lippets , and 
put it ona good heap of coals to dry up the water; then 
cut thetripe of your Codd, 'as you cur pallats ; alſo cut 
the peaſe,' or ſpawn inthin ſlices, -and the Liver in pic- 
ces; 'rake likewiſe the Gill and pick outthe bones, and 
Cut itas. you did the. other; diſh up your ewes 
: | peak 
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top, and put all over it your Tripe, Gill, an& Liver ; 
_ then takea ladle, 'xnd pour your lear over it, with a 
liccle-drawn butter on that , and flick all your gill bone 
with Oylters fryed in batter,and ſtick them on the peaſe 
of the fiſh , and all oyer the head where they will en- 


t } ter, fo garniſh it over with the ſame Oyſters', * 


» | grate on a Nutmeg and fend it ſmoaking up : take 
h | notice that the peaſe of your fiſh will ask more boyl- 
e | ingthanthehead; if it be a great one : alſo remember. 
r | that you blanch off all the skin of your Codds head, 
es | when you diſhit, and garniſh it with Lemmon and 
id || fryed bay leaves. 


þ | | To make an Olve of Fiſh. 
ay T' Qrtis you may have all manner of fiſh , - ( that are 
'Or . not fiat}. as Carps, Pikes, Mullets, Baſe, Rotchets, 


Gurnets, Trouts, or Salmon-peel, &c. being alldreſs'd 


and waſh'd : rake the firmeſt and biggeſt for boyling, 


, and the other for frying and forcing; when your Pan is 
1 | ſcaſoned, and your fiſh boyledoff quick, according to 
the time that each takes irs boyling ; as alſo your other 
hſh being all ready, diſh on your lippets, Fa Seat 
 hſ{turned round '1n the middle-of your Charger, elſe a 
Caller of Salmon: baked in an Oyen , with the heads of 


Smelts and Gudgeons round rowards the brims of the 


you may garniſh that berween the boyled and the fryed; 
then having your Oylers , Cockles, Perriwinckles z 
Pranes, Crafith, or ſliced Lobſter, or any of theſe rea- 
dy in yourLear of thick butter , Lear yourfiſh there- 
with all over”; ſtick your Coller with fryed bay leaves 


1 ing. 
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four fiſhes on the top'of it; ren diſh your boyled fiſh 
round abont , and your fryed fiſh between them , your. 


diſh : if you have forced meat of fiſh made in little balls ; 


at the heads , and round the diſh : fo garniſh it with + ' 
Lemmon, grate 0n a Nutmeg, and fend it up fmoak-+ 
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ng; -Fhaveheard of Cooks heaping up an Olae of fiſh | 
.onthe'top of one another , but that wayis neither Ho- 
 nourable' or: profitable; the biggeſt Fiſh here that T 


adviſe you to lay onthe other, are'only Smelts, Gud- 
geons or pieces of Souls, or. Flounders', fryed up very 


criſp and brown; and all manner of ſhell fiſh, 'as 1s 
ſhewn. 


To boyl Mullet or Baſe to be eaten hot. 
Ounwſt ſcale your Mullets or Baſe, and waſh them, 


/ & -faving their Livers or Tripes, Rows, or Spawns; 
' Boyl them up in Water, Salt, Vinegar, Wine, faggots 


ot ſweet herbs, ſliced Lemmon, and two or threewhole 
Onions, your lear muſt be drawn butter, large mace, 
whole Nutmeg cut in quarters, and two or three An- 
chovies diſſolved in the wine you drew your. butter 
withall ; fo diſh up your fiſh, pour on your lear, (you 
mult alwayes .remember to ſeaſon all your lear with 


falr ro your Pailar,) and garniſh it with fryed Oyſters 


and Bay leaves ; ſeaſon your liquor after this mantte 
for the boyling of moſt of your bh. | . 


To ſtew, or make broth, with Whitings, or Smelts. © 


Ur on the coals in a deep diſh half Wine and .half 
water,put to ita race of Ginger ſliced.a little large 


mace, a Nutmeg quartered, and two or three faggots of 
-{weetherbs with Parſſee, adding as much falt as "will 


ſ-afon it ; let thjsall boyl up rogether half a dozen 
Walms, then put in your fiſh orderly , as they are to 
1yein your diſh, when you ſend them up, and lerthem 
boyl haſtily, with a little butter put into them , lels 
than a dozen walms is ſufficient for them : when they 
are enough, pour all the liquor ifito a pipkin , and ſet 
ic 0n the fire again with your ſpice and ſweet herbs that 
wexe in it ; then mince a handful of parſlee ſmall , and 


- Alitile fennel, and time , and let it boyl wich the bly 
oY qo R: | broth: 
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broth : then waſh out with Vinegar the meat: of a ſhell 
: or two of Crabs, - with the Carkaſs of a Lobſter , the 
1 olks of two or three eggs , a ladle of drawn butter ; 
- belt all this together with ſome of the ſaid liquor , and 
Y NY Hiritinto the pipkin until it thickens , ſhift out your 
LS Smelts, or Whitings, on ſippets as you will fend them © 

up, and pour on your lear, as it comes from the fire; 

this isan excellent broth and good for a weak ſtomach. 
n, . + * How toſtew or boyl Eeles. 


S; Y Ou may Coller up one of the biggeſt of your Eeles, 
and boyl him up, and the other being flead, cut in 
le pteces twice as long as your finger, ſtew them up with - 
©, MW half white wine, and half water, with an Onion or two, 
\n- 8 and ſome faggots of Feet herbs, large Mace, and whole 
ir FF Pepper : when they are half ſtewed put to them a. pint 
01 Wl of Oyſters with a little minced parſlee and Time ; when 
| they.areready, put to rhem drawn butter,and vinegar, 
ifyour lear benot thick, you mult add che yolk or .two 
| of egs - diſh up your Collerd Eelein themiddle,and 
your pieces round about it to the diſh brim, and your 
Oyſters, and lear over the whole, you may garniſhit 
with brown pieces of fryed fiſh about the breadrh of a 
Plaice. : 


Another way. 


Ur your Eeles as aforeſaid , and ſtew. them-up, 
when they are above halfdone,, take a ſpoonful 
or two of Ale yelt beaten up with a little vinegar, and 
put therein, with a greater quantiry of parſlee and ſweet 

herbs than was inthelaſt, ſo diſh them up, ſerved to the 

Table in their broth, adding (alt. * 


. Tofreſs a diſh of ſmall Jacks. 


(35 off the heads of them, put-rhem into balls of 
S forced meat; made of fiſh , ſo that the heads may 
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134 The whole Body of Cookery Diſſetted. = 
ſtand upright, or looking forwards , indore them over 
- with yolks of eggs,and put them into an Ovena baking, 

then cut your Face pieces, ſtewthem up ina diſh , 
witha' little white wine , water, falt, vinegar, ſweer 
herbs, two or three Anchovies , Mace, ſliced Ginger, 
and Nutmeg ; when this boyls up in your deep diſh , 
put in your Pike and ſome ſmall forced mear balls of 
hh, both green, yellow, and white; let them boyl , 
thenturn the other ſide with a knife , let them boy 
again, then take out your forced heads, and ſet them 
round in the diſh: rake out your Jacks with your ſlice, 
and place them in the beſt manner ; berween and about 
them, all over the, diſh , put Smelts fryed ſtiff in the 
mouths of yaur Jacks,and put your forced meats round 
_ about them; you may if you pleaſe add fryed bh , 
Oylters,or others. 


"To ſtew a diſh of Breams. 


Y x Breams beings dreſfs'd , waſhd.,, dried well, 
{corchr, buttered and ſalted oyer, put them upon 
your Gridiron, being very hot, (over charcoals) wheh 
they are pretty brown on both ſides, but not burnt, put 
chem into a great diſh boyling on the fire, with a little 
Claret wine, half a pint of gravy, two or three Onions, 
as many Anchovies, witha little minced Time, anda pint 
of Oyiters; put to this ſome drawn butter ,and a grated 
Nutmeg; ſee that your lear be.pretty rhick, then diſh 
up your Bream with your Oyſters and lear on it , and 
ſtroy7 it over with the yolks of eggs : but if there be 
any Roman Carliolicks, or others, whoſe conſcience 
ſcruples to eat of fleſh on faſting dayes , you may ſtew 
it up after another manner ; which is, take the Breams 
broiled as aforeſaid,” with a little Claret wine, Vine- 
Sar, large Mace, ſweet herbs, and Anchovies ; put to 
rtjts abovt a pint of ſweer Saller Oyl, thet put in your 
fiſh, andler it ſtew together wirh ſome Oyſters, if you 
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pleaſe; 


leaſe ; diſh up your fiſh on lippets', and pour our 
lear thereon - you' may 'dv the-like by divers ſorts 
of fiſh. | WOT DP 1 FTE 
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1 Containing how to Bake , Fry , Broyl, Roſt, and Fri- 
n gacy certain ſorts of Fiſh. 


It How to make Sawce or Lear without Butter, or thickning 
1 with Eggs. 
d | 


tb Ou muſt clarifie your Oyl to take away the 
Y raſt and ſtrength of it ; then rake part thereof, 

or ſo muchas you uſe, for your fiſh , and 

when its hot in your pan, put ina handful of 


!, ſhced Onions, and let them fry, then put in as much 
On White wine and Vinegar as your oyl contains, with 
en || ſomelarge mace, a quartered Nuimeg, liced' Ginger, 
ut Oyſter liquor, and minced OyRſers, three or four An- 


tle I} chovies, boyl this rogether ; you may thicken it with 
ns, the meat, or carkaſs of a Lobſter, and Crab, .ochierwile 
int { with the Raſping of fale grated bread , diſh up-your: 
ied WM fiſh when they are broyled, fryed, or boyled,” and lear 
iſh £ them over with rhe ſame : to boyl fiſh you maycadd:a 
ind | handful of parſlee and ſweet herbs minced ro be. boyled 

be Y up in your lear. | x #30 ION? 

To fry Fiſh,,and all manner of Garniſhing with Oy... 
d "2+: muſt let your Oyl boyl in your -pan , unti}'it 
hath done bubling,: your fiſh being dryed and 
Howred, put them in the pan, and fry. them away criſp, 
25 before, in clarified butter : ſo muſt you fry your 
Oyttersin batter, or other ſhell fiſh , and when you 
___K4 .. have 
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have. done frying your fiſh . fry up. your garniſhing, as 
Bay leayes, Alexander leayes, young Fennel, Parllee, 
Roſemary, and toaſts of ſtale bread. ME 


. . Another way bow to thickgn your lear for fiſh without eggs. 


| Os the peaſe of a Codd, or the ſpawn of Salmon, 

| and the Livers withall, or <lſe the Livers of Rea 
Skeate or Thornback - let them all be well boyled, beat 
them all in a Morter together , with ſo much: of the 
peaſe as you intend to uſe ; Beat this into your aforeſaid 
lear of Oyl and Wine; thisis a wholſome and good 
way for dreſſing fiſh, and thoſe which- are uſcd to it 
Ceſire it more than with butter. | 


To ſtew adiſh of Trouts. 


| let your pan be yery hot with clarified butter , 
... and give them a ſudden brown, with what violence 


you can-: have a ſtewing diſh ready -on the fre with 


Sravy, Oyſter liquor, a little Claret wine , and Vine- 
Sar , put your fryed hh therein, (yon muſt note they 
were to be ſplit in half beforefrying) fry three or four 
Miced Onions, and when they are brown, put them to 
your fiſh, with a handful of parſleefryed green, a ſliced 
Nutmeg, two or three Anchoyies,, and let-it juſt boyl 
*up together ,' then diſh up your Trout in your diſh up- 
on lippets; whilſt your Lear is boyling on. the fire, 
fit be not thick engugh, you may add an egg, drawn 
butter, and ſome of the butter the Onions and Parſlee 
wasfryed in. But your better way for criſpneſs and 
gat of your fiſh is to fry your ſplit fiſh, as Trout, 
Salmon Peal, and Salmon, very criſp and brown : diſh 
'It up with the inſide uppermoſt : ſo pour on your afore- 
 faid Lear, and ftrow all. over it parſlee fryed green. 
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1 The whole Body of Cookery Diſſefted. , 137 
To boyl, and ſcrue a whole Salmon. 7 2 
V Hen you havedrawnand wiſht ont your Sal- 
| \ mon, you muſt run your penknife on both 
ſides towards the back, in and out, in Scollops, from 
. . * & 
the head ro the tail; then take a ſtring 2nd truſs up the 
head to the tail , and put him upon your falſe botrom : 


. your liquor boyling in a deep pan', being highly ſea- 

= toned, eſpecially with falt. and vinegar , put Mm your 

4 Salmon. 2nd let it boyl tomethiag more thanan hour, 

| or unti] you think it 1s enough ; then take it up, and.diſh 

A it in your Charger on Sippets; and having your-fryed 
Collops of Salmon, very thin, garniſh it alſabcur, and 
on the top of your Salmon ; you muit have ready fryed 
ſome toaſts picked at both ends ; ſtick rhem all full with 
Oyſters tryed in Batter, and prick the other end of the 

bo roaſts, upon the back and upper {ide of tie Salmon, 

"Y then lear itallover with drawn butter, anc if youpleaſe J 

e- a little Vinegar; ſo prick on and garniſh it with _ 7 

y bay leaves. | 154 

ur To Roaſt a Pike. 

bo y 9u muſt ardhimvery well (bengſaled) all ove 

yl | - with Pickle Herring , and ſeaſon him with alt, , 

p- alittle beaten Pepper, Nutmeg,and ſome minced Time: 

A if yon have two, you may pur one on the one lide the 

—_ ſpit, and the other on the other fide ; with two. or 

lee three ſticks on each (ide your Pikes , to ſplinter chem 

nd together, and bind themover with packthred , and ler 

ut, them roaſt, ſomerimes letting the back ſtand towards 

h the fire, and ſometimes the ſides , not tarning them as 


youdo fleſh, unleſs youſee occaſion to keep them from 
burning ; then diffolve half a dozen Anchoyies ina lit- 
tle Butter, and paſte them therewith, after they are 


half roaſted, - 


put down two ſticks of Oyſters, betwixt 


| 


each Oyſter a, 


bay leaf; let there be adiſh under them to 
TRANS 
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catch- that which they are baſted withal , with a little 
Claret wine, Oyſter liquor , minced Time, and a 
Srated Nutmeg; when your Oyſters are ready, dray 
them into your diſh, taking our the Bay leayes, and put 
inan Onion cut in halves, and let them boyl on the 
fire, thentake up your ſpit, and cut your ſtrings, that 
you may lay the brown ide of your Pike upwards, / or 
it you can his back) then pur a ladle of drawn butter to 
your lear and oyſters, and pour 4t over your Pikes, 
and garniſh it all over with Lemmons : your more ſafe 
way, 1s, to order it after the ſame manner aforeſaid , to 
put himyn a diſh, and bake him in an Oven; and the 
fame form you put him 1n,you may ſhift lym into your 
diſhyou ſend him up in, and fo lear him as before ,and 
garniſh him with fryed bay leaves. 


To roaſt Eeles. 


AY Hen they are flead , cut them to pieces , about * 


four inches long, dry them, and put them into 

a diſh; mince a lirtle Time , two Onions, a piece of 

Lemmon pill , a lictle Pepper beaten ſmall , Nutmeg, 

Mace and Salt - It being all exceeding ſmall , ſftrow it 

on your Eeles with the yolks of two or three eggs, ſo 
mingle in the ſeaſoning all togerher with your hands: 

rhen having a ſmall ſpit, (otherwiſe take a couple of 

{quare ſticks made for that purpoſe ) ſpit through your 

Ecle croſs wayes , and -put a Bay Jeaf between every 

piece of Eel, tying your ſticks on. .a ſpit, let them bz 

xoalt; you need'not tura them conftantly, but let them 
. {ſtand until they hiſs , or are brown; , ſodo them on the 
other ſide ; and-put the diſh underneath {which the Eel 
_ was in with the ſeaſoning) to ſave the gravie., baiteit 
_ Over with drawn Butrer,put a little Claret wine,minced 
Oyſters, a grated Nutmeg, and an Onion:, with ſome 
drawn butter ; .give it one bayl up, and diſh up your 
Eel yichyourlear overit, 
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To roaſt Porpns. 
\ 
. 


ER a Joll of Porpus, ſtick it with Sage. and Roſe- 
mary all over,and lard ir very thick with the back 
of Pickle herring, then ſplit it if ir be too big ; fplit it, 
ſo faſten it on your ſpit with tape, baſte it over with the 
yolk of an egg : and whillt it 15 moiſt, ſtrow on minced 


' Onions and Time together ; boyl three or four Onions 


ſliced thia in a little Claret wine,and put in twoor thiee 
Anchovies, and beaten Pepper; you muit keep your 
Porpus baſted with butter ; and when it is roaſted and 
brown enough ;- then put a ſpoonful or two of muſtard 
and vinegar to your aforeſaid fawce, as it boyls , and 


ſhake it with a ladle of drawn butter ; ſo diſh up your 


| Porpus, and pour on your Lear, forget not to ſeaſon 


It with falr, before you put itto the fire. 
To roaſt a Carp. 


2 a great live Carp, and when it is ſcaled and 
drawn, make a little hole in the belly, and dry 
up all tte blood, both withinand without, then take 
two handfuls of your'aforeſaid Chewir meat, adding to 
it a handful of grated bread, a little cream, the yolks of 
three eggs, with the white of one, put to it one hand-=. 


. ful of Sugar, make it intoa pretty ſtiff body, and force 


your Carps belly full of rhe ſaid meat, and pur it upon a 
ſpit : otherwiſe you may bakeit in an Oven, upon two 
or three croſs {ticks in a braſs diſh ; when it hath been 
inthe Ovena while, turn it, and ler the gravy .run 
into the diſh : when it-enough, diſh it on ſippets , and 
add to the gravie of the Pike, a little Oyſter liquor, and 
drawn butter , let your lear be thick; ſo-garniſh your 
Pike wich ſmall fiſh fryed , and ſhell fſh,, ſo pour. on 
your Lear. COTE i CE ; 
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Toroaſt a Salmon whole. 


TAke a Salmon and draw it at the gills, ſcale, waſh 
T and dry it ; then lard it all over with pickle Her- 
ring, or a fat falred Eele, rake two or three handfuls 
of parboyled Oyſters, ſeaſon them with grated bread, 
a handful of ſweet herbs ; four or five hard eggs , an 
Onion, minced all together, add to it Cloves , Mace, 
Ginger, Nutmeg, Pepper and Salt, mingle theſe toge- 
ther, and put theminto the belly of the Salmon, at the 
 - gills. thenlay himinanearthen pan, fit for bim to lie 
 . 2n; on ſticksinthe Oven, put therein a little Claret- ] 
 . wine, baſte over your Salmon well wich Butter, before 


you put himin ; and when it is enough, draw it, and D 
thicken your Lear with your gravie that comes out with s 
him, and ſome of the ſpawn of the Salmon boyled and l 
beaten, or with the meat of a Crab or Lobſter, ſo pour : 
on your Lear, with drawn Butter on the top, and ſtick - 
it all oyer with roaſts, and Bay-leaves fryed : you may : 

"open his belly and take forth the Oyſters, and garniſh d 
about him alſo;your ſafeſt way to keep him from break- t 
ins, 1s to turn him round ina diſh and bake him, 2 

How to Spetcheock. an Ezle. tc 
T 


*TF*Akeafair Eele, and ſplit himin the back cloſe to 
Fo -T the bone,from the head to the rail,but not through 
*thebelly, ſcourhimwell with Salt, and waſh bim, lay 
'him up, and dry him, and cut rhe bone through all k 
along the back, that it may have no {trength todouble 


-up the Eele, when it is'on the Gridiron ; then cut him w 
(if he be large) in ſix pieces ; waſh him over in the infide ' | 7 
with Butter, and ſprinkle on Salt , and a little minced y 
Time ; your Gridiron being very hot upon the coals , 5 
lay himon with the inſide downwards , and when he1s x 
. broyled on that fide, turn him , and let him broyl on c I 


the skinny ſide very well ; fo diſh him up, and pour all 
" | | . over 
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over him drawn Bucter, Vinegar, and a grated Nutmeg, 
garniſh him round with Bay leaves. © mw 

There is ſome hſh which is hard to broyl; that Thaye 
often ſeen to drop through the Gridiron,done by thern 
who thought ſcorn to be caught , therefore I ſhall give 
ſome general rules for the broyling of theſe , as Whi- 
þ ng, Haddocks, young Codds, Herring, or Macke- 
Rs & Co 0 


. 


LY , 
[ 
=_ of 


For Broyling. 


N the firſt place be ſure your Gridiron be exceeding 
: clean, ſecondly, let it be exceeding hot,and waſh the 
F bars, with butter; then let your moſt rottenit fiſh; be 
y very dry ,. waſhed over with Butter , and extteamly 
1 | falted oyer that ; thenpur the back of your fiſh-ro the 
fire-ward, upon the falted ſide, until your Gridiron be 


4 fall ; then butter them over the upper ſide, and ftrow 

RK themwell with Salt, chenturn them \ when they. are 
; brown enough on the other ſide) and put them oyer a 
- hot fireagain; the fire being thus hot ,” and ſo ſalted, it 


will bind the fiſh together, ſo that it will nor break, 
when you take them up , you may put a plate on'the- 
top of them, and turn them thereon , as you turn.a 
Tanzae. | 


0 | 

5b To broyl Flownders or Plaice. 3 

Ff Ou muſt ſcorch them oyer on both fides, and broyl 

x: them as aforeſaid , and ler'your Lear be Butter 

4 and Vinegar, (or you may take a richer if youpleale) 
you may ſplit SalmonPeels,or Trouts, and obſerye this: 


way of broyling ; if you ſend the outlide upward,” it .. ” -: 
will ſeem two filhes for one , if the other ſide upmoſt, * 
It will ſhew handſom and yellow ; ſowith a ladleful of 
drawn Butter, alittle Vinegar and Nutmeg ,_ is a Jear 
for the aid fiſh ; ſirow it all over with Parſlee fryed 
+ . greet 4 


1 SES | ; us 72 
= . L 48 o 'X "x C, 
4 wats WM *4 


AFM Cs j- 
Bo + by v 


ans. "I - Cas} <a 
«+ £.*: %: bs PEERS = + 4, . *%- ARCH « >, LS 4 "T7 
&., > 5, RT 2 in ns OS - [. ""_ 
$ bw 3K i” . wi e 7 _ Ei 32 + y* bu Fa 3” A "*Y 
: HUNT CndY t 4 oY $ £ «© £ .F y Pe o 4 
>. oreen © hele tryed and 
n—_— 4 + oy , y a 
F > 3»:6-3AK bot 
"on 


reen 5 all tacte! ylec fiſh, do many times 
help forth, for want of other diſh6s in the ſecond courſe ; 
therefore baye I made mention 9f them to rhar purpoſe, 
by which rules. you may be enabled to underſtand the 
nacure; and how to order moſt kinds of fith, : 


How to fry a diſh of Maides, 


Ft $kin them, then half boyl them in water and 
ſalt, let your water boyl very fierce when you 
put themin, then take them forth and dry them very 
well, and flower them , then make a batter of about a 
dozen yolks of eggs, (with three whites amongſt them ) 
aſpoonful of flower ., a little Nutmeg , Giager and 
Saltz then take a handful of Parſleef boyled green and 
manced very ſmall, beat all theſe together with a little 
Sack, Tet it be a thick batter ; fet on your pan with cla- 
tified Butter, dip your Maides into your batter , and 
when your pan 1s hot, put them in, and fry them as 
criſp. and brown as you can (do not over charge your 
pan) ſo done, diſh them up, andlet their Lear be Bute 
ter, Vinegar, Nutmeg, beaten together, with the livers 
of. the ſaid fiſh, ftrow them all over with Parſlee fryed 
green. . 


Tofry a diſh of Ling for firſt courſe. 
VV" you boyl Ling for dintier, you muſt fave 
a Joll, and at night when it-ts cold and con- 
gealed together, you may cut it out in Collops as broad 
as your thumb or finger , then having your yolks of 


-_ 


eggs beaten, and your pan hot with clarified-ſtuff , dip | 


- Your Ling in your eggs, andcharge your pan; (orher- 
wiſe flower, your Ling well , and fry it without eggs) 
then diſh up your Ling, and having about a dozen 
otched eggs, butter your Ling all over with draws 
utter, and lay on-your potched eggs upon your Ling, 


ſo cover it and ſendit hot to the Table, this may as well 
| be done with Oyl to them whichloveit., © How 
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How to Frigacy or Butter Crabs or Lobſters, | 
- : 5 3 LY [7 Dy 
:, 


T Ake out all the meat in the ſhells, -and break the 

Claws of your Lobiter, and take out the mear; 
mince1t, or lice it, and put it into the other, addro ir 
a ſpoonful or two of Claret-wine , alittle Fennel min- 
ced, and a grated Nutmeg, let it boyl up, then putina 
little drawn Butter, alittle Vinegar, andthe yolk of an 
egg, tfit be not thick enough, if there are Lobſters, 
you may dith them up with tippets'round in ſaucers, on 
a plate,garniſh them with Fennel and Bay leaves;or you 
may difh them in a diſh with (ippets : if they are Crabs, 
pur it in the ſhell it was taken our, and garniſh itround 
with their Fins, ſtick them withrtoaſts, and to themonly 


| ſhould youadd alittle Cinamon and Ginger beaten in 
: the buttering, 

| How to Frigacy Shrimps, Perriwinkles, Pranes,, 
s b- Crawfiſh, &c. | 
WM | | 

£ F* © theſe you muſt put alittle Claret-wine,an Onion 
's . or two cut 1n pieces , a couple or two of Ancho- 
d vies, and a faggot of ſweet- herbs , ſtew them or a 


one of them up together with a lictle Ginger and Nut- 

meg ; toſs them up with the yolk of an egg, a little 

Vinegar and drawn butter ; you may put them into 
ve little Coffins; like Hearts or Diamonds , to garniſh a ' 
Bisk or Olue ; otherwiſe to he diſhed upon ſippets , for 
ad © a fecond courſe diſh. 


A Phraiſe of Cockles. 


Ake your Cockles, boy! them , and pick them out 

of the ſhel]s-, waſh them clean from gravel, i then 
break a dozen eggs, witha little Nutmeg,Cinamonand 
Ginger, and pur your Cockles therein, and beat chem 
together with a kandful. of grated bread, and a quarter 
ofa pint of Cream, then pur Butter into.your Frying- 
PS ">, | | Pan, 
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Py, andolet i He poty'a5 for Eng 008" Jo the 
- Phraiſe; ſbpply-1r with Butter in the fades of the pan , 


3# _ 
+ 


n 
"and lecthe thiwof theeggs run ſtill into the middle”” ill k 
it moves round, and when it 1sfryed on thar fide,butter 1 


- Your plate, and rurn ir, and put itinto your panagain, 
andfry.the other {ide brown; then take ic forth and - 
difh-it, and ſcruife onthe ju ce of Lemmons, and trow 
on'Ginger and Cinamon,, and'ſend it up; you may 
green it.with the juice of Spinnage, and cur it out into 

quarters ;/ and garniſh your fiſh of either ſort; thus may 

you fry Pranes, Perriwinkles, -or ather ſhell 6{þ. 


on. ++ © "How tobroyl Oyſters. | & 


—_—_ gteat.. Oyſters, then rake a lirtle minced || © 
Time, [grated Nutmeg, ar.d grated bread , anda | ?* 
little Salr, pur chisto your Oyſters , then ger ſome of || ** 
b the largeſt botrom ſhells, and place, them on your Grid- hal 
 _w6n, and puttwoor three, Oyſters in each ſhell ; then In 
,-— pur ſome Butter to them, and let them boyl on the fire, «|, ** 
p=- ule lower hdeas drown, ſupplyingir alwayes with the 
melted Butter; when they are brown to your .mind, |} Y® 

thenfeedrhemwith White-wine and fome of their own iro! 

liguor, with a. little grated bread, Nutmeg and minced 76 


Time,: ſo ler it. boyl up again; then add ſome drawn 
Rutter to thicken them, and diſhithem on a dith and YL 


plate; bur if you have Scollu, sſhel!s, it is tte beſt way + - 
ro. broyl them in. FF, at 
3665 ; TTL Butt 

To broyl Scollups. eggs 


| 2 boyl your Scollaps, then rake them out of- the 
ſhells and waſh chem, ' rhen lice them, and ſeaſon 
chem wich Nutmeg,and' Ginger, and Cinamon,pur-them Y 
inco the bottom of your ſhells again , with a lierle Bur- | 
ter, 'White-wine and: Vinegar, and grated, bread; let Ml ** 
thembe broyled on both files : if they are ſharp, they 


ought to have a lirtle Sugar added to them ;. for your hy 
? Gi by marter WW => 
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cher way witt Oyſter liquor and gravy;and Anchovies; 
minced'Onion and Time, wich the juice of s Lemmon in 
and ſharp is the mote natural way. "og Oo 13990 


How. to Bakg certain Fiſh. 
$ y 
To bake a Carp two wayes.. || 


Cald your Carp,and ſeaſon him with a little Pepper; 
HS Cloves, Mace, Ginger andSalt; your Coffin being; 
F made firfor him ; (if you haye two. , you muſt maks 
"| your Coffinfor oneto- turn one way, and the! other! 
c another way) puttherein two or three Onions: cut in. 
halves,» a handful or two of Oyſters, feaſoned with 
Time, being added to the aforementioned ſpices:;) then 
put inthe yolks of four or five hard eggs., with Butter: 
b "Nl thereon, and cloſe up your Pie; when it is baked ,let 
y your Lear be drawn Butter and: a little gravy drawn. 
' 8 from'the meat with Claret-wine , beaten up with the- 
1 | yolk of an egg, put it in ar the funnel of your-Pie,' _ 
ſhake.it rogether, and ſo diſh it _up ; if you cut-it up, 
14 | you may take out the Onions,” ſome do, bake .chem 
ſweet, being thus ſeaſoned with Raiſons and -Currans, 
*% Þ Dates andPrutens , with a fweer and ſharp Lear with 
Butter, Vinegar, Sugar, andthe yolks of two or three . 
egos beaten, __ x ict 2 


rhe | To maks av Eeele Pie. "GEE 

7 Our Ecles muſt be flead , waſhed, and cur inpieces- 
as longas your finger; putto thema handful of - 

ſweet herbs Þ 2 minced with an Onion, ſeaſon them 


TOEk 
with Pepper, Salt,” Cloves, Mace and Nutmeg; and.” - 
taving yous Coffin ready made , of gao& hot. Bu 

Paſte, put all over them a handful or rwei 


« 


*%* 


EY: i Fenegooh Shenith baked, wears: ear 
] little V3 and White-wine » beaten vp. wa 


the yalksof A: couple vw 40: and a lictle drawiiButrer, 
put this in at the fuonc{ of your! Pie, and ſhake/ it roge- 
| ne upon FO ene 


Fo bake 7 a The; 


Our Turbet being 'waſhed and drawn, and the fins 
barbed round about, ſcorch him on both ſides , 
feakaniiiem very well with ſweet herbs, Cloves, Mace, 
 Nurmeg;Pepper and Salt onthe under lide, ſeaſon him 
inthe ſcorthes (in. the upper fide) only with Cloves, 
Mace, Nutmeg, and Salt ;© then-make your-Coffin'in 
——_— manner and form of 2 Turber - dry him-in your 
A Oven, | thenirakehimforth, and:wath him in the inſide 
Þ with the-yolksof exgs, and firow the bottom over with 
a'minced: Onion, 


and'half a dozen Anchovies , then 


having ſome ſmall forced-mear balls of fiſh , pur round 
_abouvbytheiſides, andiput Oyſters :and the refuſe and 

liver all'over him on the top, ard the yolks of ſix hard 
eggs, 'with good ſtoreof Butter ; and put- him in” the 
Oven', ſeethat you ſapply him with Butrer ih che Bak- 


may boyl up to-rhe top when heis baked; make your 
Leatwith Whice-witie, Vinegar; Oyſter liquor ; ſet it 
be hot, and beat it up with the yolks of three' or four 
eggs, and put it ro,your  Turber , ſhaking it together 
that it mingle with your Zuttet ; put ir in the Oven 
again for alittle while; and then diſh. up; 
', owrhetop-with fryed:Oyſters, ani ſtick ic all over:wi 
roaſts; putting drawn Butter on the:top.,' 


, 
bns 


putin your Turber, with the backſide downward , and 


ing; le the ita of your Ovenbe very hot; thar he- 


garniſſy 14 
aCut 


corey orion dof 7 « Gly EEO your Pi, 4 
_— YT £5175 ' "$f 


bs, 4 Salmon Bah 50 ew eaten age ; 


Akeths. tayl ofa whole Salmon, cut off by the ops 
T ſo Tai ſpoyl not the Foll; then cut it in Col- 
lods,quite through both ſides, Chine and all, until you 
have cut it down to the tail, 'then Butter your Colops 
over and Salt them, and half broyl them,on both lides on 
a hot Gridiron; then rake rhem off, and. having 2< Coffin 
ready fetand dryed'in an Oren.char may be big enough 
ro contain: the! faid' Collop ; and having a, handful of 
ſweet herbs , - alittle Fennel, an Onion, witha handful 

of Oyſters, all minced exceeding fmall, take out your 


* || dryed Coffin, walh the botrom thereof with the yolks 

of eggs , and fee that it may not _run'; then take a hand- 

"| fulof the ſaid herbs (bein ſeaſoned with Cloves;Mace, 

. Ginger,” Nutineg, Pepper: and Salt- and ſtirow them - 
over the bottom. of your Coffin ; then lay in” your 

n + greateſt Collops firſt, and firow the over with your 


lyeet herbs and. feaſoning; and prick on ſcaſpned 
: Oyſters all over, with fliced Letnmon ; ; then lay ogr 
| 1 || ſmalleſtpieces onthe, "and 'do by t! ther as befhre. to, 
4 the greater ;'fo put on butrer-and put it ifito th© Oven, 

that-it may; boy]; ; then having your Lear, (ub; 4 lit - 
K- | tie winewy tie uor beaten in with the. yok ohreg 4 | 
he alſo rea to bt ft, put ir into your Pie, and t t oF on | 
-upin'the Oven : this done, take it; our, and ſhak 

copetheradth a little drawn'Butter,ſtrow it CCR 

thsyolks of hard: e388 minced ſmall, andſend it up vith 
Ou thereon.” 


i: Ta bake a Tolef Ling i in a Pics 


| Lin ghealmoft boyled then RE it. wht 
T Pepper oily {cheskinhe ns firſt raken off) ſtrow 
MENS ASE A "Coffin with art Onion 9 JE HON 
cel frnall;, e e your Pie and bake it ; then; take the 
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LON Ok. pomp © PINS $0 abit 6 akp og oh ; Hy 
'”  "rogether hard, miace em ſmall wich your knife, and 
pur them into drawnButcer, roſs them together, draw 
your Pie, and pour in this Lear of,eggs all over, -and 1 
flake it rogether ; ſo.put'on your lid , and'diſh your 
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' Another way. 


8 
NM 
| 0 
Eaſonir, and pur it into the Coffin, as aforeſaid, lay b 
] _ on ſliced Ginger and large Mace, cloſe it up ,- and tl 
| © . putafunnelthereon, purit inthe Oven until che ſides 
| _*' andbotrombe hardened, then draw it, and fill it with wW 
Oy, ſo that ir may boylto the trop. of the Ling; then C 
Pur it in again, and let it remain until it is baked : draw w 
- itand cut it up - beat three or four ſpoonfuls of Mu- a: 
ſtard, with ſome of the ſaid Oyl, or others, and: pour. o 
herein , ſhaking your Pie, that it may mingle - alt Pl 
F together. _ | 


3 To bake a Pike in a Coffin. | K th 


{Þ & bd 
7 Hen he is waſhed and drawn, lard him with 
Y.Y. : pickle' Herring , mince a good handful of 
ſiveer herbs. one Onion, and a handful of Oyſters, with 
alittle Lemmon-pill : putto them ſome Pepper; Salt ; 
Cloves, Mace, Nutmeg - waſh over your Pike with: rhe 
yolks of ces, both the inſide and ourfide., and ſeaſon 
tim wich the forementioned minced ingredients : (being 
before ſcorched on both {ides) then having your Coftin 
. *ready (in the form of 2- Pike} lay himin, with alirtle 
> _ forced-meats round 'abour him , and ſcraped /Horſe-: 
> + - Radiſh, with a handful or two of Grapes all over him, 
| pur on Butter and cloſe him - when”. he is\baked , lear 
himwith White-wine, Vinegar , drawn; Butter ,'and 
the yolk of ah egg: put it in, ſhake them rogerher, and" 
Terr ftanda little whil cinthe Oyen.. If you would hare: 
Ely Niged, yoga. add Opherengd Shell fiſh, 


3 - 
.- V« ? a 5, Lemmon, Anchoyics and gravieto 
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To-bake a Lumpin'a Coffin. ; 
X77 Ou muſt flea him ,' and cut'all'the £ſh from the 


A bones inpleces about thie bigneſs of your” two fin. 


goers, ſeaſon it with minced Time, fiveet herbs; Cloves, 
Mace, Ginger, Salt, and alittle Pepper, with a handful 
of grated bread; your Coffin being made; ſttow-inthe 


bottom thereof one handful of the ſeaſoning } and pur 


therein your Collops of fiſh; and/put on them pieces of 
Mafrow, Oyſters, the yolks of hard' eggs cut in hatves'; 
with ſliced Lemmon, lay on the-top of that mi6tre -fea- 
ſoning ; , lay over thereſt of yourfiſh, and fupply* them 
with the ingredients (in order) before mefitioried; with 
a few ſmall balls of forced fiſh uponthe top of thein, pur 


on butter enough' to bakeit, and eloſe.up your Piejand' 


putit into the Oven, and whenit is baked; put ina Fear 
of Whitc-wine, Oyſter liquor,” drawn-Butter; andthe 
yolk or two-of an egg ; cut up your/Pie, or puttin ar 
the funnel, and ſhake it about ; ſo ſerye it up, 

4 


. Tobake Flounders or Plaice, 


VHIED re: {/ 


Nt they are drawn and-waſhed; fin thein, and 
* Y.  ſcorch them, ſeaſon them with Pepper; Silt , 
Maceand Nutmeg, mince an Onion'and ſtrow in the 
bottom of your Coffin , then pur: in-your”Plaice,. lay. 
on them ſome Lobſter cur in pieces, the yolks$f- hard 
eggs; and a handful of grapes if you have any; then' 
pur-0n Butter, cloſe your Pie, /pur' him into the Oven 
and bake him z ler your Lear be a littie Whire-wine Viz 
negar, boyled Parſlee minced ſmall;,: the carkaſe of a 
Lobſter, drawn Butter, and the yolk'ofanegg.all which 


. 


ther, and ſerve irup. SR: | 


put into. your: Pie when itis baked, and- ſhake iti toge-- 
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"F Ake a good þandful of Parſlee, Time, Winterſa- 

A; ;Youry, an Omon or-two., raince them very ſnd, 
put. ahem a litcle grated bread, Cloves; 'Mace; Naut- 
meg, Salt and Pepper beaten , ſeaſon your great. par- 
bayled Qyſters, and pur them into: your: Coffin ; put 


| onthem ſome blanched:Cheſnurs,.and/a Potatoe boyled 


and.curin ,Pleces,, with the yolks of -hatd eggs .curin 


" halves gif ir be nor'a faſting day ,. youmay add Mat- 


row, lo. put over. it ſome; ſliced Lemmon, large Mace, 
Butter, and cloſe np your Pie, and-bake him,! younſt 
put-4hem: 1n:4thin-Coſn; for alirtle-miore than halfan 


, hour gwill: be a ſufficient; bakibg fot \thetng when-icls 


enqughy lear itwith Oyſter liquors /White-wine, the 
yolk ghiwe ot anegs, and. drawn Buzter : tur up your 
Pye ang pun in;fhake irrogether;andl leviinftand @lits 


tle;jn zheaven, and {erve;ac BP. : 535 26100443 to AloYy | 


"To make a Batillye of Pit if Fiſh. OO 

r Ou mult fer a large Coffin, cut with Battlements, 
A: and! ſerforthiirovnd. the, Coffin, with /as giany 
Toewersas will contain your ſfeveral:forts: of fiſhs y 
may {et inthe inſide alfo , fromone:bendifp to and- 
ther, fox partitions;: tolay your ſeveral;fiſh wirhtheir 
Lear aſunder ; dry your Coffin-well, /arid-waſhirover 
inthe inſide with zhe yolks of eggs; 'fower it- in the 
botrom-to ſoger:it ;, then whatever filli-you: have-pre- 
pared;before for your Pye, mult be either broyled ior 
tryed drown ; in the middle of your Pye, you may pur 
the head ofa Saloion'tut off beyond the gills; torced and 
orher fiſh, that they may ſtand upon; faxced mear bot- 


" toms, then diſh up all your fiſh in order, every ſort one - 


Pu 
= 


oppolite to another, placed in the ſeveral partitions,and 
king ready your Oylte&, Lockles, Perriwinkles and 


Fe pda” 
I* Sn - 


you | 
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Pranes, Seinobiy led up in \ Les Cs. you hay "bet 
formerly taught) and rhickened:up with drawn butt 
| pour iroyer your fiſh, and garniſh-onyour ſhellfiſh 
a over, and let the forced heads ffand* oyerthe*b! 
ments ;if your Pye befull « of lear, you'tnay ferit Rar 
in the Oven to keep warm when you ſend” it i v, + 
4 || pouron learonthe top, "parniſh it with fryed Oyſters 
or Lemmon, or what youpleaſe. 

You'may. thake 'the like partitions upoh as ſhideriof 
Paſteinadiſh, witha ſtanding battlettient ſet ronhd the 
fe brinis ; in which partitions you may diſh vp' alf manner 

| of ſhelled 6h; and ſend them! were to: the Table 


" witly their diſtin ears. 


1s 7h W452 
[E: \ «To make Pereers of Shrimp, a 07 "Frans do avg 
® Var you have made your little Coffins £1 Heitts, 


Diamonds, round,or how you you 

' fry. up your ſhelled fiſh , with the Noe of eggs," Ci- 
% namon, Ginger, Nujmeg, Cloves - Mace king. 
gether, and when they are 'criſp and brown, fill Four 
dryed'Coffins with a lear made witha littleClarer-wine, 
drawn Butter, and Oyſter-liquor , beaten up with the 
yolk or two of anegg ; ſoputirto yourfiſh., and fer it 
and in the Oven until you diſh it up: 

' By theſe rules in boyling, 'broyling , roaſting afid 
baking of thoſe varieties of fiſh before mentioned; the 
ingenuous Practitioner may know the nature, and how 
to order and drels any other, 


To Marrinate A Carp, to be eaten hot or co a. 


8 $74 a large Carp, ſcaled, ſcoured and waſhed clean 
fromthe ſlime, ſplir him through the head down - | 
the back, dry him with a cloth, ſprinkle him with Salt, _ ©. 
and flower him dry ; let your pan' be hot , full with ; 
oyl or clarified butter; fry him a way very. criſp/ and 
brown, puthimin a broad pan with as mucly W 


L y | 
* + 
Woes . 


x coves ble. : with ak _—_ - [1-_ 
| oſemary., : a faggot or two ot ſweer herbs , with 
| ſoinefliced Ginger, Nutmeg, . Cloyes., Mace., whole 
-Bepper: Salr,, and afliced Lemmon; ſo; you may. diſh it 
ap with ſome of the liquor, garniſh i it with Bay-leayes 


8 {anne , wich your ſpices all over it: ar 
% ar 
SN SUTIN Haſb a Carp. q 


Fate a good male-Carpor two, ſcale and ſcrape off > 

the ſlime with your knife ; when you open them. W 
waſhour the blood-with a little White-wine., cur off | | 
.the heads,. rhen take all the fleſh from the bone, and cur it 
rin pieces as big as the top of your thumb, 'youmay || P* 


cut after the ſame manner a fat Eele amongſt it; then by 
take abouta pint of White-wine, or- Clarer-wine, put be 
Toita faggot or twoof fweet herbs , a quartered Nut- ol 


.meg, Ginger, Mace, . a couple of whole Onions , \and th 

© twoorthree Cloves of Garlick ; whenall theſe ingre- . + 
_dients have boyled a lictle while in.the Wine, take them 

.out., then add te, your Wine. half a pint, of Oyſter þ 

liquor, a piece of Butter, and the blood of your Carp 

\ " Jouſaved before; and when ir boy]s very faſt ; put in be 

We = Haſh of Carps; and Eele, with about a pint of Oy- IN ' bt 

rs; addto it Salt, a grated Nurmeg, and two or three | bc 

3 Anchovies,. and let it boy! as faſt as it can until-jiris £ C 

q - enough, and criſp, then beat up the yolks of rwo or © ab 

F three eggs, with. aladleful of drawn Butter to thicken th 

it, ſo diſhir upon lippets , and ſtick it with toaſtsfryed © dr 

tis, with fryed Oyſters over them. th 


A Frigacy of freſþ Salmon. | 
ſro eareyl of freſh Sn, and cut it out in pieces 


*W; "pur 
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being full of liquor and Eot, pur itin with two of tliri 


Pets, and put drawn butter over it : you may Teal 


ether in your pan, then. put in'your fryed Plaice ; 
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-Put all theſe to your pieces of Salmon ,.with the yolks ' 
of eight eggs, minglet all well. togerher,; your: pan 


w1T 
- 
” 


hands, becauſe you muſt parr it one: from another, that 
it fryesnot in. Jumps ;. when it begins to. turm-brown:, 
and is about half fryed-, put out your Butter, from. it , 
and put in about half Tpint of White-wine , as, much 
Oylter liquor, a pint of ſet Oyſters, with alittle thin- 
ced Time, Nutmeg, three Anchoyies, an Onion or. two 
whole,-'when ir isenough , beat the yolks of two. or 
three eggs with a little ofthe liquor, pur itin andkefp- 
it ſhaking together, let it be thick, ſodilh it upot 


with Shell-6, Nliced. Lobſter, orfryed Oylters (ſet 


it on the coals, and 'grite a Nurmegover it ; if none be 


\ 


offended with fleſh, you may add half a pint of gravy'to 
this.lear. Wy: 113 £241 1930F 
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To Frigacy great Plaice or Flounaers,. i: 


Rav your knife :all along upon. the bone , on..the 
black (ide of your Plaice : then raiſe the, fleſty;on- 
both ſides from the head' to the tay], and take our. the 


bone clear , then cut it down the middle, where the _ 


Collops the length of half the breadthof theP 
about rwo [inches broad : it beingvery-well dryedfrom 
the water, and ſprinkled with Salt, -and floweredvery 
dry, fry it awayina very hot pan of Clarified fluff, fo 
that it may be very criſp, take it out of the pan, jog 
it warminan, Oven, or by the fire : make clean; your 
pan, and putinto it a ladleful of butter, alittle White- 
wine, and Oyſter liquor, the meat, of the ſhells of a 
Doran . winh" abou A pint-of On, half of | - 
tzem minced, a littie minced Time, a grated. Nutmeg ,” _ 
withtwo..or three Anchovies; tet all fieſe Rew.up t0- ; 


bone went, and likewiſe croſs wayes, hat it may: b ' 
rom 
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royer. your! Lear + garniſh them with the yolks 

_ ofhardes Sminced, andflices of Lemmon :- After this g 
na aber You U may » do Trours, ' Salmon; Pikes, Mullets , 
- Ba ©, OFA any. firm fiſh + you may alſo make them. reen _ 
SH as yellow, becauſe of havirig' varieties of colours, Le 


8 well 2sraſtes at your table.” ©. M 
L347 .4 ED : y 
on To make Chewits of Salmon. 4 19 If wi 


”—_ - —- 


Leo firſt broy) half a dozen ſlices of Salingh "© 
| ao off from the tail; when itis above halfbroyled, 

1nd >. You, may mince it with a handful” of ſet IN ? 
| E- and ſome Marrow; then mince alittle Time, 
arſlec, ſweet Margerum yery ſmall; with a few Chef "= 
nuts, Piſtaches, and a piece of a Lobſter. - put all theſe ' 9 
NS. and ſeaſon themwith Cloves, Mate, Nuti on 
Cinamon, Ginger, and Salt ; ſo you may fill yout ſmall 
Chewits, .and bake them i inan Oven , and-when they 
comeforth, learthem with Gravy, Oyſter liquor, agd 6h 
a linfedrawn- butter”; this will ' ſerve: to {garbiſh your 


Bisk 1 Pye,” ©," Or dots boyled or baked mears of ſh. .- 
1 1 oh To broyl a Carp... "Fla 4 vet 


EL qut Carp be ſcaled; ——_ and ſonred Heck Pi 
'7 "fro he and blood,/ ther ſcotch i on borh IN ©* 
IMes; Tk Waſttitover with butter; atidſeaſonit inthe 
ſorches; with Time; Nurrlicg and Salt; 'then pbr'it on yo 
F uf! ibn, And broyl'ir ſoftly over Chareoals: || ** 
6 irbaſting whites it is rhercon;(you may atſobroy! I 
Collops of Salmonwithit)" them ſer upon the coals 
ving-diſh, aquarterof'a pitit.of Claret-wine'," a 
yſte ep a few mincedOyſters,and hard eggs, 
ant of Pranes : his your Carp or ©Carps 
| jeityp, and: garniſhchem with fryed 
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Gnu great Eeles with-Salt/,-and flea them, with. 
the head and part of the noſe unto the skin,, then 
cut the bone from your Eele, and mince your Eele or 
Eeles very \ſmall;-with*a handful or 'two' of Oyſters ; 

mince likewiſe a handfulof 'Parſlee and Time, with-a 
few other ſweet herbs, and a great Onion -- ſeaſon it 
with Pepper, 'Salt 'Cloves, Mace, Ginger, and Nut- 
meg e putto It a good"tmany birs'of butter; and make. 

ic up into a body with the yolks of raw eggs : then fill 
your Bele-skins-downits'the tail , arid ſew theth up t> 
the head, ſew up-theflit of the bell towards the hiad , 
and'the head and neck together : fill them hor cooKfull. 
 forifear they:ſhouldſwell; and break" inthe boyling : + 
curh' them; round; as You do {alt Eele; and” boyl 

therz'you may afterwards: broy1' them if you plete : 
and 5ferld then up- garniſhed with” Biysleaves; for” a 
' ſecon>eourſe: diſh/*! br your tha) Fur 'them'in picees 
for che" garnifhifig of Galer fiſh; | otherwayes you 
may" almoſt boyÞ'them , when they are firſt-fleaed 
and- ſeaſon: them witli the aforeſaid feaſoning:; bur 
very high like a Saſſage”- only add mm6teto ahony forme 
naler: oylinthe'rixing;' fill x Jr a5 before-, and dry 
them inyour Chictz6y' + whenthey arvenouph | you - 
may ſlice chem/out.,anl eat thei with OyLand Vineg arts 
you:may do- Salvion or otherFilh er rate TW 


ner in Eele-skins.” 


. 1, - Contains ſeveral ſorts. of. ot:baked Meats: . 


» - 


T, 0 ; bake a4 Gammon of Bacon \, 'tobe-eaten. bot ; with 
ion 1 111d the Ingredients... Rr 


AAke a Weſtphalie Gammonof Bacon, and boy 

him down, [take off the skin , ſeaſon himwith 
Pepper, anda little minced Sage ; ſtick him | 
with Lemmon peel in the upper (ide; then:ha- . ©. 


1 


ving a'Coffin of hot buttered paſt, (ſomething high ) pur 
him-in the middle;thereof ; take-. a" dozen of Pigeons, 
_ and as many Lambitones, and Sweet breads,” of cath; 
ſeaſon chem with Pepper, Salr, Cloyes, and Mace; lay 


gr Pigeons: round, about, the; Gammon , and. yoſlr © [7 
Fan nes, and Smeer breadzzoundand 66 the rope f " 
It; Lay overic large Mace, a few.{weet herbs minced, 


andput, on buttezallover; the Gammon being teniderly. a 


| : : els . | . it ' 

yes before, will, be fully baked with the Pigeons MN wv; 

 IndIweet breads; cloſe-up your Pye, and let it. haven MN 1 

ntle ſoaking, your;cppit need [not be-very thick for yo! 

> much baking a5 youn Ingredients will ask ; when. he I ©, 

- "ee IRE VY” "4 | s 4 ; £ 
od t5enough, let your Lear be Claret wine, /boyled up. 


with two, or three Onions, a faggot of ſweet herbs, as 


with halfa handful of ſage boyled and minced , a little . ; 


ſtrong broth, and drawn butter thickened up with the 
yolk of an egg: when you diſh up your Pye,cut it open, 
_"Pourin your lear, and ſhake it about, put on your lid 
- , agzin; and ſerve it, Hf aaa as 
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CY out a Loyn of Mutton in ſteaks; cut: away the 
A...4chine bone as muchas you can ,;'beat | them flat: 
with the back of-your Cleaver; ſeaſonther with Pep-. 
per, Salt, and minced-F:ime , and put them into-your' 
Pye, cloſe it up, andbake it, then take half a handful 
of Capers, and as much Sampier, mince them with at 
Onion ſmall, boyl themup in a little Claretwine; put 


to them two or three Anchovies, a grated Nutmeg'; 'a> 


little gravy, fo thicken it with the yolk of an egg, and 
and alittle drawn butter ; when your Pye is enough , 
take it out, and cutit up, and pour1n your Lear all over 
your ſteaks ; and turn them-in your Pye that the lear 


$4 +4. ww. 


Another Way 


« T Er your meatbe cut forth, and ſeafoned as afore-\ 


ſaid; adding ſome Cloyes, Mace, Nutmeg beatey,. 
with an onion or two minced, ſo fill your Coffin ,- and; 
put on it a handful or two of Raiſons, and ſome Cab- 
bage Lerrice, ifirbe ar that Time ofthe year , and when; 


it ts cloſed and baked, take a little ſtrong broth; andi 
White wine, with a little Vinegar, the yolk or two of + 
an egg, and drawn butter; this beat up rogether for-. 


your Lear': ſo open your 7ye , pour it in , ſhake'it) 


rogether,; put on your Lid, and ſerveit : if youpleaſe,*” _ | 


you may ſeaſon it only with Pepper and Salt , putting: 
na little Claret wine, -when it is half baked, and for 
s a good plain way, and-lavoury meat. | 


For a ſweet Lamb Pye. 


i «4 


(2 out your Loyn'of Leg of Lamb,ſeaſon it io licte | 
pieces, with a little ſmall Pepper , ſome Salt, 


Cloves, Mace, Nutmeg, and minced Time ; your Cof- 


+ 


ws. , a ! e * bs 
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kn being made, pur in your Lamb, firow on a _ 


> L 423 


LOWS : 
rag x 


$ fat of Carraes x >; Sel ſome {all ball of ſweet | 
© forced meat ms cime- ; take | 

roes cur in pieces, and:quarteretidates, a: 1intle |Oran- 
gado; nail Cir, But-in; the Summer ſome pieces of 
Artichokes; Grapes ,: or hard Lettice;) pur! in ſome 
blades of large Mace, and cloſe up your Pye;, tet your 
learbe Sagar and Verjuice beaten up together, with 
the yolks ofrwo eggs, and aladle of drawnburter - put - 


 IrinyourPye, whenit is baked, ſhake it tgiprſier, pur ll 

dd ao lid; and ſerve i It. « S x 
| Another way, for a ſevory. $ yo 

QExſon your Lamb with Pepper and Salc., a little WM » 


Cloves, Mace, 'and/Nutmeg , with Time minced, 7 
putinto your Coffin, with a few Lamb ſtones andfiveet PW 
breads,ſeaſoned with your Lamb,with as many Oyſters, 
and fayory forced meat 'balls,” fo put on butter , and 
» cloſe up your" Pye : let your lear be-three or * Foup 
72 Aon diffolved i ina little Claret wine , add' lice | 
0 107, gravy, and a grated Nutmeg beat: it 

ET Phe yolk ofan:egs, and-alittle drawn: -battes; 


_ When your Pye is enough, take 1 Kout , pour'sn. Your fon 
lar, and fake ir t 'er; *,, | | 

WO | KS ? Pe 

2 .. Another way... Cone EW Y 

; In: 


FT it as «aforeſaid, (you may: pur in ſoar! Ani: 
chokes; or bard Lerticein your'Pye if you pleaſe) | c 
thentake a lirtle/ſtroog broth, aliviteWhice witte; and! We. 
chop inthe Wk 5 three bunchesof eeagraks W 
being boyled before, andſome green 'boyled Lpagſke! 
minced, 24d to chisa ladleful ortxwo of drawn butter ' ;. 
anda grated Nutmeg : "and whenyour Pye comes out in 
| ofthe onen; pany cal over themuravthereof and THaK ” bur 
bouL 7. x9 T5 +52919 | 
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q P - aswhed ſhe is caryed; .cut off the Merry! though 
* | andthrough thebreaſt bone,  ſo- alſs the .carkaſs, that 
' Þ} ſhe may be handſome tolye in the Pye;breakthe bones, 
| ſeaſon 5 with Ne Pepper and Salt, Gloves and 

Mace ; then put her into/your Pye, with fome: pieces. 

'; |. of Eamb ſtones, Sweet breads, and Round re oy 
 ÞF Oyſters between , with hard eggs,-and' a:couple of . 
| Onions curin halves, ſo pur ot butcer', and-cloſe wp 
# your Pye -: when it is baked, [let your lear be a)linke 
| Claret wine, _ broth,. beaten up with-the:yolk of. 
| anegg, a grated Nutmeg, and:drawnbutter-; pour it 

- i; into your Pye, and ſhake it together, 1 7 16 


o 
"> 
- 
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How tobake a Hen another way.” * 


AU her to pieces, audlet your ſeaſoning; be a little 

43 Pepper, Salt, Cloyes, Mace, minced Time, (Nas: 
ng) and other ſweet herbs, your Hen being:thus!iep. 
pieces, fſeafon it therewirh ; put in the yolks! of rhrees | 
or four eggs, and mix rhem up all rogether, then ſeaſons 
ſore chin tte of fat Bacon , with minced Sage- and 
Pepper, fo lay your meat in order. into your ;?yeh 
with/a piece of Hen, and a lice of Bacon, until ice all . 
in; pur overt ſome ſavory forced mear about chebign +! 
neſs of a Walnut,with a little ſliced Artichoke beaweens;'. ,- ? 
lo ſprinkle over your meat with a handful of ftript Bar. _ - 
berries, pur butter in your Pye, and cloſe it up ; and: L 
whetrirs half baked,” put ina ladle of Claret wine ; vi 44 


ſer/ir into the Oven umilitis enough; draw it 'adid cut; hel 


up; ific be toothin, bear up the yolk of ahegg with- +" } 
lome ofits:-own liquor ; put thereona ladlefulof Tagna: wad 1 
butter, ſhake ir together, and pur onthe lid again: ./)1© 
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lay 0 + ir ll ove fall a 'of ſweet | 

Breed meat way eEwinter time, take boyled Pota- 
roes cur/in pieces, and-quartered:dates, a /Intle | Oran» 
gado;and Citern; [But in the Summer ſome Pieces of 
Artichokes; Grapes , or hard'Letrice;) put! in ſome 
blades of large Mace, and cloſe up your Pye, tet your 
 learbe $ogHs and Verjuice beaten up together, with 
che yolks oftwoeggs, and a ladle of drawn butter - pat - 
 TinyourPye, whenit is baked, ſhake it together, pur \ 
oo lid, andierve i It. 311 


Anorber way, for. a ſevory 


GEaſon y your Lamb-with Pepper 'and Salt., a little | 
Cloves, Mace, -and:Nutmeg , "with Time minced, ' ; 
patinto-your Coffin, with a few Lamb ſtones and fiveer 
breads,ſeaſoned with your Lamb,with as many Oyſters, 
and fayory forced meat balls, fo put on butter , and 
cloſe up your Pye : ler yout lear be-three or - Four 
Anchoviesdillyed ina little Claret wine , add' a'lictle 
Yyter [i ; "gravy, and a grated Nutmeg , rind 
up wirh ti yolk ofan:egg, and-alittle drawn-bactes, 


When your Pye 1s enou , take 1 PE pour in "aur fon 
lar, and ſhake ir ta er. Pe 
"DYE .. Another way. ' i f E wit 

#Y In: 
on'it as 5 aforeſaid, (you mIy.pyt in ſont Anti: neſ 


* chokes; or bard Lerticein your bye if you pleaſe): | c 
rhentake a lirtetrong broth, aligleWhice wine;and! If 1, - 
chop in the rops of twoor three bunches of Spartagraſs' I . 

being boyled before,. and ſome green 'boyled >pagſlee 

minced, Add to this a ladleful ortwo of drawn butter 
anda grated Nucmeg : " an whenyour Pye comes out ſa 
| of che oven, ; Poke DE DP grant I but 
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Adbay agar Hen,. then cut off: the logs and. win 
- aswhen ſhe is cared; cut off the Merry: thought 
and through the breaſt bone, ſo alſs. the .carkaſs, rhar 


. ſeafotther with a little Pepper and Salt; Gloves: and 


* | Mace; then put herinto your Pye; with ſome: pieces 
5 , of Lamb ſtones, Sweet breads, and Saflagesz! | with a few. 
" þ Oyſters between , with hard eggs.and' a; couple of 
Onions cutin halves, ſo pur on; butter', and: clofe 
| your Pye i when it is baked, let your lear be a'linle 
i Claretwine, ftrongbroth,. beaten up with-the: yolk of. 
T | an egg, 2 grated Nutmeg, anddrawnbutter ; {ON 
' ; into your Pye, and ſhake it together, | 
S, How tobake a Hen another way. : 
id Ur her to pieces, audlet your ſeaſoning be »ficle 


Pepper, Salt, Cloyes, Mace, minced Time, (Nur: 
mtg) and other ſweet herbs ; your Hen being'chus!igp 


or four <BEE. and mix rhem up all rogerher, then ſeaſor 
ſomethin ſlices of fat Bacon , with minced Sage- andy 


1n :- pur overirſome favory forced mear about chebiga 


lo ſprinkle over your meat with a handful of ftript Bar=. 
berries, pur butter in your Pye, andclofeir up ; and: 
whetrirs half baked,” putina ladle of Claret wine and 
crit inro the Oven umil itis enough ; draw it [arid cut 
tup';/ fit be toothin, beat up the yolk of atiegg with” 
ſome ofirs:own liquor ; put thereonaladleful:of draw g 
ey, Alt it rogether, and a onthe lid: __ =yO 


£0 


ſhe may be handſome to lye in the P of pordp7 bones, 3 


pieces, ſeaſon it therewith ; "put in the yolks! of rhre 


Pepper, ſo lay your meat in order into your /Pyey * 
with-a piece of Hen, and a ſlice of Bacon, untilicbe alh | 


neſs of a Walnut,with a little ſliced Artichoke berween's; 


£ | ” ol 
% : 
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F*Ake'a* yotwgHehor two, and let them _bealmoſt 
.- boy ted or roaſted; then rake all the fleſh from the 
bones {bur noryery clean} and'cut it all-in ſlices, feaſon: 
'- jr with fome Time; Farſlee; ſweer Margerum; and an 
| Onionminced very ſmall, with a little Cloves, Mace, 
and Nurm 4 rig then having a ſheer of fine: paſt 
p. driven our for your patty pan, -put-your bones in the 
| -  , bottom, andyour fliced mear on the top; put oyer' 
; butter,and cloſe your patty with another ſheet of pa'e: 
then ſeton your pan/, on a few embers, and ſome coals } * 
 , entheLid; by fupplying ic with freſh coals at top and || "i 
8 bottom; you may bake tt as well as in an Oven; when lit 
b: it is bak , take about eight eggs and break them in' a MK, let 
- 1 diſh, and butfer them on the fire - when they are thick, | 
put to them ſome Claret wi-e, andfirong broth ; add 
A eo them ahandful of parſlee boy led green, and minced 
-- ſmall, fiirall together with a ladle of drawn butter; * 
XY caſtyour arty inco adiſh, and cut up the lid; ſtir upal 

' © the meatfromrhebotrom, that. you, may take out the 
bones ; then put in your Lear of eggs (before provided ) 
and mingle them all rogether,wich your knife or ſpoon; 
then quarter your Lid, and cutit into eight parts, and 
Put ir round your patry ; then ſtick up your bones inthe 
middle of your meat, oarniſh j it with quartered Oran- 
-ges, and-ſend'ir up. 


To bake a Caponor Twiky in a patty Pan. 


- 'T% a cold Capon or Turky that have been roaſted 
before, and fliceit chin fromthe bones ; (preſerve: 
ſtraight thighs and pinnions ) take alſo three ſweet 
; and as many. Lambſtones, with two handfuls of 
Oyſters curin pieces as big as a Walnut, ſeaſon your: 
meat with Cloves, Mace, Nutmeg and Salt, with a little 


minced” Time , ſweet  Margerum and Pennyroyal; 
- your 
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"=O yorron + DON 10” A ER 
> \Faytyour Capon'or Trrky over the bones, 


jcehe top of that your acjb ones , firect breads 
| andoyſters; and between all' about two handfuls* of 
; Cheſnurs blaiichr,-ſtrow'tt overwich' Pine Apples and 
Piltaches, ſoput butter on the top, and cloſe Wil, 


1 ty, and-when it1is. baked, pus, in,a,legr. made with 
| Sig 
r 


Claret wine, alittle {trong broth, gravy, drawn bu 
two'or three'Anchovies diſſolved, with'a gtat 
meg! :-iF jt he not thickenough ; beat inxhe-» 
two eggs : Caſt your patty forth/into the 'diſly/%nti 
up pour4n your Lear, [and ſhake'it together; "Lay on 
ſlices of Lemihen|* and: cur the lid into'eight parts; and 
ſetitup roui&thepatry. 1d SOERALS £4 oe 
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k, .- 7 How-t0.ſeaſon aud bake a paſty of Vemfon;:; 0/151 


d V ' T-Hery6n have ordeted' your ſide or hatich"of 
fy Veniſon bytaking out'the bones and finews, 
41. || *& the skinon thefar , ſeaſon/it with peppetrandfalc 
he | oy,” bear ir with your rolling pin , and proportignit 
d). || for your paſty;” by raking away from one-part', and. 
n;\ || +4dingto another ; your paſtebeing made with'z peck 
nd I of fine flower, and about four pound of, butter ;7 and a 
the | 40zeneggs, wor 1t up with cold water Into as Riff Fo 
an-. | pate as you'ednv drive ir forth for your paſty,” Jer it 
beas thick ag nian$thumb;, -roll it up upon'a'rdlling 
pit; and-purvinger it a couple of ſheets of Cap-paper 
well lowrell :ithen your white being already: rhifieed/ | 
ind beaten with water, proportion it upon your paſty , - 
10 the breadtWand length of your: Veniſon : ſ6-lay oh 
your Veniſon 6n the ſaid white, waſh it round withyyour 
feathers, and'put on a border -Kaſon'your Velifon at- 
the rop, and turnover your other leaf of paſte; (ſo, Aofe 
your [palty ;*rhen- drive our anorher border for the 
graiſhing the lides up to the top' of the paſty; \ſo claſe- 
"f M wy WS |: 


| ® 


T 
—_ - 
F - ” 
4 7 


th your rollins pin-by rolling i k up Fw i 7 

as. 2nd ends *; A WR you bi: vefloy- bi 

ſt wſhing, 20d edgd your paſty, vemicar F| ;; 
the. 19p.,; and ir doxe, 1t with butter 2: Jet it into the | y 
oyen, ic will as La hours baking, according as } ;, 
Rag ; hen its enough »Ta0, and put iton your | p; 

P ECOWI8TTG at. * | m 
1% Another waytobake Peniſe, to be eaten bot. di 
433344 LOVES Þ4 


£-2-Colfinof hotbutrer paſt, it may be four Sþ 
{1 put-in your Beef ſuct ſmally minced in | w 
pottom -, your-Pye, and baving your Veniſoncut, | þ/, 
laſht,: and. proportioned for -your Pye; ſeaſon your | <1 
Yep! on withſome Pepper beaten ſmall., with Cloves, oy 

face, Cinamon, Ginger and Nutmeg beaten , with a | gr 
handful of Salr ; put ic into your Coffin, with ſome but- JJ th; 
ter On theropof i it /, to. make it ſmooth for your Lid, | an 
cloſe it, this Pye muſt be of a good thickneſs; pu 
WRED It 4s baked, take.it forth., cut it up , and purin vſ« 5p 
mL ve of Gallendine or Veniſon ſawce, moregr | þ; 


as, you. ſee fir : ſo. ſhake ir together ; this Pye 
- have ſix hagrs raking, vreunls irought (9 be 


To make Battly, or Bisk.Pyes in the fpring.- 


Y Ou may make your Coffin Round,or Caſtle faſhion; 
4, you mult taks of theſe ſeveral; ſorts of Mears ,.or 
$ for. your Pye, according..to. the bigoeſs 
thetegk : abu four ſmall Chickens, four Pigeons, :a 
couple. of young Rabbets .. half a dozen Quails, two 
air of Lamb ſtones, and. as. many ſweet. breads, three 
 Palless fliced, ſeaſonthen all with a little ſmall Pepper 
beat,.C oves, Mace, Nutmeg, Salt, and. ſome minced. 
; Hae; : you muſt alſo baye ſome Safſages.ready , wuh 
ſome ſayoury forced meat; and a handful or mo of pat- 
PoyitgOrien, (unleſs ic. be afrer April.c if in 2 ie: 
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Pigeon, then a ſweerbread ; do-ſo with your forced 
meat Balls , ſo' your others , until they are equally 
diſperſt one amongſt another : ſtrow '6n" your: fliced 
pallers-al} .on rhe rop , -with a* handful of Oyſters or 
Sherdoones, with the marrow ofthfee marrow bones, 
n | wrapt up inthe yolks ofeggs, and a handful or two'of 
,, | blanched Cheſnuts, with a few Pine apples and'Piſta- 
w | ches; put.inthreeorfour halves of Onions, lay butter 
S, | overall, andcloſeyour pye , when'its enough (baked) 
Aa } drawirt , [er your Lear be White wine; diffolvethereſn - 
t- | threeor four Anchoyies beat up with the yolks of eggs, 
L, | and ftrong broth; and drawn burter, cur up your pye, 
S3 | putit in, and ſhake jt together , garniſh ir with your 
41n vF« Sprigs of 'paſtedryed; Now if you were to make this 
Pr | bukinbarvelt; then you muſt rake inthe ſtead of Spa-- 
© | niſh- Potatoes, Skerrets, Cheſnuts, Oyſters, Sherdoons, 
be | with many ſuch Ingredients,” whichwe' make uſe of in 
./. | the Winter-, and. coming- in of the Spring :''In-the 
' room of them we have Artichokes, Sparragraſs, Colly- ' 
Howers, Cabbage, Lettice, andmany-other herbs (In- © - 

100; | gredients) which. the garden doth afford ;As alſo cer- 


or | rainwildfowl docomein, as Partridge , Quail, Rail, 
nels | Puetts, &c. And in Autumn, incliningto Winter, you 


have all mannerof wild fowl comes jyrhecoom'of your 
Rabbets,' Chickens, Pigeons, and ſach fowl as you had 
before. z you muit likewiſe then make uſe of all fach In- 
predients you left. of withall in rhe beginning of #he 

Spring;/As to pickleRoots, Cheſnuts,o+c. ſo let Reaſon 
rue you to-make uſe of thoſe things, as the ſeveral tines 

and ſcaſonsdo produce, and youthallnaterr, © - 
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+ . -choke,; and-muſtbe boyled;, and ordered accor- 
ingly 3,when irs boyled ; . you' may” ſeaſon it with 
Cinnamon, Ginger and beaten "ay you 'mult rake 
+ theamagrow of tour 'Marrow bones , ſeaſon them' with 
; amen, Sugar ,,the/yplks of three. or four eggs , and 


| 
; 
£ 
gxapedibread. [Athin coffin being ready, put in your 
 Shexdgons, fo wrap the.marrow.1n'the:yolks of eggs'; 4 
EF P2tH wo the pye, with:a: handful of ' Dares,'' and [ 
3yon ir loine Hliced Perm.mon, large Mace , pur: your 6 
Burtf# 90; fo <lofeit, -ſer it in»'the- Oven : wher its 0 
Enough, /draw.it;:tatitup, andler your lear be'Sack: : 
a 

al 

R 


and. drawn butter: 7 441! 
Se 7% To make n Lumber Pye... 
BINGO 1D7 C1 MI T0 be £4Þ 396» c , 
br "Akea pound'and:half of Beef ſaet;. and as much'6f 
4712 leg of Vealparboyled-:*mihee irrogether, then © 
take afew ſweet herbs! as Time, Winter Savoury ſweet 4 
Margerum; anda;good handful of Spinnage : mince'all 
theſerogerher withapippin or two; and'two''or "three 
handfuls:of grated bread,” a little: Roſe water; an as: , 
maty'yolks of eggs? with the whites of two', as iwill: be 
"make4into;a tender: moitt forced | mear' : add to/ft'a he 
| Pond bf Currans;: feaſon it with"Nutmeg, Ginger", im 
Cloyes;; Mace ; -and+ Saltz: then-baving your" Goffin' | int 
mage, putir.in, allabout ir:equally;; then. havingthe N an 
 - Matrowof. two or; three Marrowbones: ſeafoned*withi | wh 
” Cinamon, gratedbread;-and: yolks of eggs , 'lay-iton {| isb 
© ;yopriforced meat; pur on it ſliced Orangado,: dryed' I} lit 
" Gitern, Ringo Roots; candyed Ginger, preſerved Bar-:- 
berries, Aand/Nates , put-alſo-Sugar:ro' your Lumber 
neat; 'lay on butrer, and cloſe'it up't: when irs: baked; 
ler your car be Verjuice and: Sugar beaten up in-two- 
yolks of eggs : open your pye, put ir in, andſhakeit : 
{rape on Spgar and ſerye ir." To 


tak; 
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Pakerd a Neats. rongue chat” J enderly we ſeq /'M 
boyled Veal, mince,it, put tot as mach Reef :lnet, - 

two or three ,Pippins, about a dozen; Dates ,"an Oran- | 

s gado-pill, let thembe all finely minced. and mingled to- - 

1 vether, ſeaſon it with Cinamon: :Ginger Nutmeg.Cloyes, 

r 


Mace, Cartairay ſeeds, falr , and..a.little Roſe-water 
& and Sack, and having your Coffins ready: made, -witha 
4 high one in the \middle , and half. a dozen hearts:ahd 
diamonds round about mingle your meat with'a pound _ 
or two of Currans, or as many -as,you ſhall, think: 1 "4 
* be enough, according to the quantity. of your; mgaps þ 
2x Fill your pyes, and cloſe them, they will ask about an 

hours bakidg : when they are baked, ſcrape onſugagy/ 

andſend them up :' you may make good minced pyes 


of after the ſame manner, with good cleanly. tripe, rpg 

in + Raiſons of the Sun to your ordinary. minced pyes. ! 

- , ;n o make #n Ox cheek: Pye. YT Mi 

al 1991 18 £ 

ha T Ake a young Ox cheek, and boyl him, PEEK: KEE = 
wT .der; and when heis cold, ſlice him-out; .fromgws © 


all: | bones like a baſh, put to it 2 bandful of, minced {vees 
me herbs, and an Onion with them, ſeaſonit-wiht'a Jiztle 
- ſmall Pepper, Salr, Cloves, Mace 22d Nutmeg: 
#6; | into your Coffin, with xfew Pallets ſliced and-Jeak 
he || and ſomeballsof ſavory forced; Rs 41 tWODE chree | 
rhi! whale. Onions, with buctex,- and.cloſe.it up;},whends 
nt is baked; puttin a lar of Claret wine, Vinegar, aha - HY 
ed I little Sugar, beaten up with the yolks of (WO-eg8fnvi; 2 


To make d Calves head Pies, * = Has 'Y 240 


WA: 0908 Ws RE 

yo myſt cleave your Calves head, ana" theckeeks 2 
very well ; and when its almoſt boyled, and cold, - , 7 

cake ir fromthe bones : ; Cur it in piecesabo5uethe bigneſs I 
ofa great oe. then rake 2 yretty quantity of {Line :M 
'M 3 weet 
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Sever M OE nary, Parſlee + 2 mince 3. "Ws all 
"mall toget d putit to your meat, with a little 
"Fepper, Salt; Clones Mace and Nuri, feaſon fore 
|  flicesbfBacon cut very thin, with*Pepper and Sage , 
.  . ſeaſod alſo handfulof Oyſters with the ſeaſoning 
pertaining to the Calves head, your Coffin being m Ir of 
 purin your meat, with the Baconand Oyſters all over 
- It; flice on Lemmon, and put on a handful of Bar- 
| berri6s, with butter over ir , ſo-cloſe your Pye, make 
alear with a little gravy, drawn with Claret wine, and 
| beaten up thick with rwo yolks of eggs, and alittle 
drawn butter : when it is baked, cut tt up , and pqur 
your lear all over : put on your lid and ſerve it up. 


To make a Neats Tongye Pye, tobe eaten hot. 


: 
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\Ake a couple of Neats Tongues, and almoſt boyl 
'- them, chen blanch them, and cut out the meat at 
the butt ends, as far as you can, not breaking it our of 
the lides ; ; pat 2 little ſuer to the ſaid meat you cut our, 
a few ſweet herbs, and Parſlee, minced altogether very 
ſmall, ſeaſon it with alirtle Pepper, Salt,Cloves, Mace, 
_ © Ginger, anda handful df graced bread, alittle Sugar, 
| - agndt e yolks of three or four r e685 3 mould it up into a 
'F body, py 9 ea tongues in the inſide, and ourſide , 
=... withyour eforeſaid , and waſh chein within 
with the yolk of an n eg, and force: then , where you 


cutforth the mear, a make ſmall forced meat balls of 


of aNeats tongue Pye, lay them in,with the balls round 
theni_- put on Dares and ſliced Lemmon , with butter 
onthe top, cloſe it up : when its baked put in a lear 
ofathin Gallendine or Veniſonſawce, ſhake i it rogerher 
| Zngſend 1t up; _ 


the Reſidue ; then having your Coffin made in the form 


1 


To bs Dads Pe for che Wine: Re F 1: w 

Akehalf a dozen or e1 ight ſmall Chitckeds”: F Ty 
they are ſealded , drawn; and truſs for baking, 
ſeaſon them with Cloves, Mace, Nutmeg , Cinaity LAI 
» | Salt, wrapuppart of the ſeaſoning i in bucter , and pug 
r it in their bellies ; your Coffin being made, laye E 
= | in, put over and between them, ſome pieces ofmarrow, 2 
© } quartered Dates, pieces of Spaniſh Potatoes boyled with 
d a ſliced Lemmon, and half a handful of Bar berries: Ripe; 
© || fo put onbutter, and cloſe up your pye; ler your lear 
C be made with Whitewine, Sugar, a grated Nutmeg , 7 
and beatenup with the yolk of an egg, andalittle drawn 1 
butter ; when your pycisready , cut it up , and poyr | 

It over; ſhake your pye well rogerhir, andcoyer it,you 

yl uy put Suckers and Cheſnurs in it if you pleaſe, 
V Hen you have truſs, and ſeaſoned your 
Chickens with Pepper, Salt, Cloves,' 

and Nutmeg bearten,, mince a good handful of Parte = | 
alicle Time, andwrap it up in a piece of butter, FEY 

4 ' ſome of the aforeſaid ſeaſoning, and {tuff the bellies, 0 
©, || your Chickens; fo lay them into your. Coffin, \Pre- 
in F pared” for them , {trow ' over: them, ſome r0 QmMons 

ou F cut like dice, and half a handful 'of grapes, with ſome 

of F| pieces of boyled Artichokes , and«hard Cabbage of 

mM } Lettice, fo put butter on. it, and cloſe it up;. when 

nd ffs ready, put inalcar of White wine and gravy 

ter F ten-up thick with a little drawn butter, andthe Yo 


ear F anegs, anda grated Nutmeg, ſhake is gray FF 
ner | ſerve it up. 
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Another way. 


3 2 


|  ' Sngther way. © iv Slat no 
[YT Chickens Sunn 35 aforefaid; y; 
cut 


if ou pleat em in a or quarters 
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© Puxthem into your Coffin; ſo may your pye be the 
arger, and the lower when its baked} (plain) take a 
lictle Verjuice, White wine , and a haridful of parſlee 
boyled green and-minced , with a, bunch or two of 
Sparragraſs boyled, and-cutin pieces an inch long : 
;- when your Lear boyls, put this all in together with 
| © ſome tliced Artichoke, gfare{ Nutmeg, alittle Sugar, 
+ _ anddrawnbutter; beaten up thick with'the yolk ofan 
egg . when your pye is ready, pour.your lear all over 
your Chickens, and ſhake it together,” thus you may ' 
bake Rabbets, © © 6 NOPTOTT TOY 


x he Viet 57s To make a'Calvyes foot Pye. [47558 * 


T7 Ou muſt boy! and blanch your Calves feet, and, 

2 * when they are, cold ; mince them with balf rhe 
quantity. of beef ſuet., with. a handful of good fiveer” 
herbs, Parſlee and Spinnage minced, put to them a good 
quantity of Currans, : {ome-Cloves , Mace, Cigamon, 
Ginger, Nutmeg, Sugar and. Salt , with a little Ro 
water ; your Colfinibeing ready,,'pur in your mince 
meat, put over it Dates, ſliced Lemmon", and A lictle 
Butter , cloſe it; and bake it; when its enough, Ter 
your lear be;Verjuice, Sugar, gratedNutmeg, beaten up 
_ with they: lk of an vg --with alitrte*Roſe water”, put: 

into the pye through the fanne),/and let ir ak t0- 

ethe $11 re ( ver! pntil you ſerve'it up. | 
0 29043 1. To'make an Olive Pye. 


il 


Ur thin collops off a piece. of the burr erid of a leg 
a of Veal, as many as you pope ECyonr Ca; 
'z hack them yery, thin wirh che back of your' knife, 
ealoh themwith a little Pepper; Salt , Cloves, Wace, 
| Nutmeg and Ginger, waſh over your Collops' onthe 
upper Mlewith your feathers dipt.in the yoiks of be R 
then mince. a good hangful of all manger of fyeer herys, 
Rally, "Time" and Parſlee', with Tone Spitting 
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funnel; Niake It rogether, ſcrape on Sugar, 2 
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ſuer very ſmall, put t 


C  # y ! 4 385 &/!E E 
mince likewiſe as much Beef 


K $ 


this rogether , "(as you did the Collops) ſprinkle. it 


with Roſe water, ah ut it on your Collops :"'ſo roll 


chat is left, all over-it ; then according to the ſeaſon's 
the year you may put on Artichoke bottoms,hard Cab- 


bageTettice, or Endive ſcalded,elfe Cheſnuts or Dates? 


pur butrer on your pye, cloſe it, and bake it : let your 
[ear þe White wine, Verjuice and Sugar beatenupwith 
the yolk of an egg, and drawn butrer, put it in; 3t'the 


- 


funnel when your pye is enough, and letit ſtand in the 
Oven unril you ſend ir up. SLE 


To make an Artichoke Pye. 


 Oyl the bottoms of abour eight'or ten Artichokes; 
ſcrape them, and make them clean from the core: 
{caſon them with Cinamon, Sugar, Niitmes, Salt,” with: 
alittle! ſmall Pepper'; take the Marrow of four Ox- 
bones, ſeaſoned with the like ſeaſoning, (except PepperJ 


% 


lay your Arrichokes in the Coffin prepared, then ly 


your Marrow all over them, being wrapt up in the yolk | 


* 


of ane! 
may i boy1 the ſtalks of your Artichokes ( near the! 
bortorns) and ſeafon the pirhchereof; as af6rclaid'cut." 
ring them abour' thfes' inches 16hg',*and put then” 
wich your Marrow,and put amonitt it quattered Dares: 


3 
lo pur on:Butter and. 
clole your Pye; let our lear be White-wine,and Sack, 
with little'Sogar, "beaten-up with the yolkof an© 
anddrawh Bucter; when it isenough;-put” it Inar 

od gavbith: 
it, aid fend tup E: «qe þ 
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liced Lemmon, andilarge Mace, 


. ” 


F 
v» 


Þ 
a good handful of +Currans;, the-yolks of about eight 
hard. eggs minced, with a little Orangado , ſeaſonall 


with the forced meat within: thetn, | 
and lay them'inyonr Coffin, ftrowing your forced mar: 


I and grated bread, that it may not melt; you: - 


wad 
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 Tomaks Sherrer Pye; | '4 


Oyl. your diggeſt Skerrets , blanch them, ſeaſon 
| ther with Cinamon, beaten;Nutrhep, Ginger and 
{> Sngar; your Coffin being ready ; lay: your Skerrets: 
'  ſealonalfothe Marrow of threeorfour bones,” with Ci- 
©  namon, Sugar, alittle grated bread, with the yolks of 
* three or four raweggs, put on your Marrow, with the 
folks of cight hard eggs cut in halves, a handful of 
| Blanched Cheſnurs , and a few, quartered Dates, lay 
> Butrerover your Pye, and cloſe it, ler your lear be 
© , Butter, Vinegar, and Sugar, with a little Sack, andthe 
- Yolkof ancgg; when your Pye is baked, put itin ſhake 

» x rogether, ſo.ſcrape on Sugar, and garniſh it. 
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To makes a Potato Pye, 


'DOyl your Spaniſh Potatoes ( nor overmuch,). cut 
| them forth in ſlices as thick as your thumb, ſeafon 

chem with Nutmeg, Cinamon, Ginger, and Sugar; yortr 
© Coffinbeing ready, putthemin, over the botrom; add 
E to them the Marrow of abour three Marrow-bones, 

ſeaſoned as aforeſaid, a handful of ftoned Raifons of the 
Sun, fome quartered Dates, Qrangado, Cittern, with 
Ng a00t: ſliced, pur butter over it, and bake them ; 
let 


, eb their lear be a little Vinegar, Sack and Sugar,bearen 
up withthe yolk of an Egg, anda little drawn Butter; 
\ when your pye is enough, pour it in, ſhake it rogerher, 


_ ſcrapeon Sugar, garniſh ir, and ſerve ir up. 
_S-- To mike Marrow Paſhies to fry. © 
PpAkethe Marrow of four bones ,. throw! it; into; 
J : 8 Bafon of water, and Jet ic drain -in a -Cullender ; 
_ lah pivees be as/big.as the top of your thumb!, pur 
Wo emintoa deep diſh 3 with the relt c your ſmall, Mar- 
row; mince alittle Oxangado, Cittern and Dates ex- 

 exrding ſmall + rake two handfyls of grated bread, and. 


2D 

+% : 

1» 

n- 4 * 
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putit all into the diſh ro your Matrow, with abdur's 
ſpoonful or” more of Sigar :\ ſeaſon it with a' good © - 
n || quantity ofbeatenCinamon, Salt, z grated Nurmeg, 
4 || andalictle Ginger, witha little Sack 'and Roſe-waer ; 


;. || break to it the yolks of half a dozen eggs, ſo mit ical- 
ji. | together; ificbe toothin, putir ofi the coals ,, keeping 
of | it ftirringwith a ſpoon, that the eggs may congeat ir 
ie || together, take it off the coals ; your paſte muſt be thade' 
with fine flower , cold butter, and yolks of egps : 
make it very rich, then drive out thin ſheets, put them 
on papers, and lay on yout Marrow in pieces, that your 
Paſty may be four or five inches long , and rhree or 
four inches broad; then lay on of your grated bread; 
and your other ingredients , over all your Marrow, to 


3 7 >, + hd \ A. 
k iv as 3x" On. 
:, + . #7 
2 £ & Az% 
LN 4 
” . . 4B 
- by & Nx 
y [ _ 
> 
0 
© LF 
a 


congeal it together; waſh it in the cloling with yolks of , -* 


eggs, turn over your ſheet, and cloſe him as you do a 
ut | Zaity; Jagging ofhim round with your Jagging-iron., 
bn | ſodoby the reſt : mingling your Marrow; eggs and 
tr | brcad proportionably rogerher ; your pan being ready, * . 
4d I full of Clarified tuff, when it is hot prick your Paſties, 
es, || nd pitt them into yourpan, holding ic high from the 
the I fire, becauſe they are apt ro burn ; rhey ought ts boyl 
ith © at the top, as well as at the bottom, and to be turned 
m; | io or three times in thefrying,when they are enough, _ 
ren | take them up with your ſlice, and placerhem on your 
er; || plate; (ſixor right will make a fair , diſh). ſcrape on 
er, | Sugar and fſerverhem.up. After this ww you may 

it with flices of Artichokes cur thin, inthe bottom,under 
your Marrow, and ax the top likewiſe - the ſame may 
de done with Poraroes in the Winter, bd © 


q KW 4 


| Tomakg egg Pyes, 


You muf make your paſte pretty. rich with th 

2 yolks of eggs, Your burter muſt bemelted., 

well mixed with your flower andeggs ; your water ts, _ 3 
bring. i into 3 Paſte mult be bot , bur nox bopin "ll 
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EF Z 105 WROGS, DOOR ONT | 
4. " AS Ba EN ij Fo | Aa ARES GO. | 
| hot, ſo;makeit up into a pretty iff! Paſte ; you mull 
_ drive it out into borders, and cut your fets even at. the 
ottom,: and jaggit inthe edges, then ſet it round on a 


bottom, that it may contain in the inſide rhe bigneſs of 
a Goole gs, and. about. the height” of four inches, 
about a dozen or lixteen will make a handſom diſh, , 
Fage them round. ar the foot , when they are ſer to 


the bottom, then take the yolks of abqur twenty eggs | der 


boyled hard and minced yery ſmall, with alittle Oran- F roy 
ado. Cittern and Dates likewiſe minced, put itintoa | agy 
Tiſh, with the yolks ofabour (ix eggs., and the. whites EY qu; 
of three, bearir all together with balf a pint of Cream, | 
and let there beanother. pint heating on the fire,,. and  moc 
when it isalmoſt ſcalding hot , beat. it. in by lictle and I rake 
Iitle into the afore-mentioned Compoſition ;  if.it © pye 
thickens too much, .add more Cream, ſeaſon it with I cir? 
' Roſe-water , Sugar, Cinamon,,. Nutmeg and a.little Þ whe 

Salt; puralittle Marrow unto al your Pyes , and ſet Þ Tar 
themin the -Oven,, ſo. fill themwith a little ladle, Jer my 
"Hour ſtuff be ſo thin , that ir may run like a Pancake- BI yitt 

fairer; they will'ask about a uarter of an hours ba- you 
' King ; when you diſh them, ſtick. them: with Cutern, 


- and frow, them over with ſmall Biskets, ſcrape on Su- 
gar and ſend rhem.up., Note, thatthe Coffins muſt be 
drycdalirtle inthe Oven before they are filled. Y 


| To mak# A Trot ter Pie, and Taffatie-T art ; fo ove! 
ext ; | TIS, 


You muſt make a Coffin with. bot buttered, paſte, M12y. 
-Z""2bqur the heigrh of the Crown of a bax, nd as ſmall I Or: 
in circumference, Ali with ſliced Pippins,£loſe.ic witt- © fon 
out Sugar ; if you miſtruſt it will fall; pina paper about IE clo 
it, and put it in the Oven'a baking ; you mult roll out Wſery 
- ſheers for your Tafftie-Tarts ,, with, ſuch-palle as, you JI '* 
Hl four Marrow. Dates r mult he exegeals 
Mi Four (qure, your Appl mY he gue 9p 
(eur Pippin, 467" 35 yoH, ODOR RNGD 
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your > DEP wy _ Ur: on. your 4 i in oe 
end, only leaye a place to bog I by wo he flices of 
your Apples 1n tte form of a lirtle F vare' Trencher 'in 
letigth, bur not in breadth by two Iiſthes. ſtrow on -a 
little'Ofangado; or minced — -pill, berween'every 
laying of Apples, build them up about four'ſtories high, 
after the ſane manner : lay''on the top thin ices of 
Orangado and'Cirrern , cover ther flat over wichpow- 
dered Sugar ,' and'wet them with' your! wetring/bruſh* 
round'in the doſing; then turn oyer your ſheet of paſte;' 
x5 youdo'a Paſty, and cloſe them tirmly:; jagg them 
(quarely off acthe ends and/{ides; as many as yourake ;' 
priek and indore them with'Butter, ' fo bake- them inca 
moderate Oven ; whenthey are almoſt baked,you oy: 
make them out, andiice'then if you'pleaſe ; when 
pyeis enough, take himforth, put him on a plate; ad | 
cut up the lid; pht'in Butter, Roſe-water and''$| 
when heis diſhed); "pat found about him your Ta ies" 
Tatts then hang” three Eſſes ofpaſte/on your Pye; /and* 
pur'on chein a'cut garniſh; you may garniſh/your Tarts: 
with dryed Cirtern,' Orangado,or what other eg: 
you'pleaſe;, ſcrape 6n Sugar, 4nd:ſend them up. 


1 make an Oranvado P Pye. 


F 


Ou mult make a handſom thia Coin , with hot 

bur eredpaſte;2then ſlice your:Orangiado and" py" 
over'rhe bortofr theteof; quarter ſome Pippinsand cur 
them ir halves/ 16 char it may be cut 1n eighrparts ;and? 
lay them over'-your Orangads; then put 077” more? 
Orangado 'on the top of -them', and”'pour 'on thety* 
ſome {irrup of Orangado, and*Siugar onthe top, fot 


cloſe your Pye when it is baked, Torkpe ofi Sugar, andt 
ſerves It 5 hy 
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| bags make your Paſte with:fine lower, and z 
+ few yolks of eggs, and 4 lirtle Milk ready to boyl ; 
work np your flower and eggs together ,- and bring ic 
frerwards-into aſtiff-paſte-with your Milk ; roll it our 
 inſheets, .and cur out your Patcerns four. ſquare,, let 
 themp-beabour twelveinches long, and fix ,inches high ; 
_ rqul{4bem +hin- by - degrees trom the foundation up- 
watds,; and cut Battlements onthe top; thenwith your 


. 


irons, or:pen-knife, you may carve them in what.gar- 


from the foundation, oc, you mult carye it ; chen bring 
up: Your pattern to.A cirepimerence, cloſe it rogether,, 
and fer j5-0n a bottom, ſd it will be like a Tower - you 
may make- a5 many as you-will in. the form thereof, 
with-anhigh one in the middle , thar it. may be after 
thelikeveſs of a Caſtle ; then dry them in.an Qyen, put 
them 09a diſhing-plate.; you may: put what- ſuckers * 
and fweet meats you will within, but-hang and garniſh 
it inevery one of your. cuts and hoſes, and on all your 
. Battlements, with Orangadocur in pieces, .ſo garniſh 
your diſh with ſweer meats and ſuckets, 


A hot baked meat of compounds. 


Ake part ofa leg of Lamb, and cut it into thin flices, 
gs aces meat-of the other.part of ir ; then-take 
tywoor three: Chickens, and as many Pigeons, cut then) 

ig pieces; 81fo.take Quails, Larks, or other ſmall fowl; 
 Teaſon i& all everally by it ſelf , with a lictle Pepper 
- Call beaten; Cloves, Mace, Nutmeg, and Salt; rake 
likewiſe a, bandful of freer herbs and Parſlee, a litele 
Beef-ſuet, and a handful of Currans , mince all theſe 
finely together, wich a handful of grated bread ; ſeaſon I 
+ them asthe meat, aforeſaid, and knead them up with F or 
- ®#ligtleBattcrintoa ball ; your aforeſaid collops _ 
x by i _» . Openth, 


U 


” , 


" + 2 


eo! lene aun: ito eFye heh efaſhi 19%" 2. 
- Bataglia, or aroundPyevery large, ramps rr prove 

diſtribuce all your Canin che bottom. of your Pye', 
wich your piecesot Chickens.and Pigeons beniſy our 
Collops, and lay over that your Larks and Quail. Fc. 
with your forced meat balls as big as a Walnut, between 
your fowl, as alſo the bottoms of Artich okes boyled, 
Sparragraſs, Letticeor Grapes; in the Summer ſeaſon ; 
j otherwiſe, Cheſnuts, Dates, Skerrets, Potatoes; Pihe- 
-. | Apples, Piſtaches:; . ſeaſon ſome thin ſlices of Bacon with 
c, | Pepper, Nutmeg, Time, and a little Sage , and'pns; it 
g | *loycr your Pye inthe yacant places; allo ſore Lambis 
. || ſtones, fweet-breads, Marrow, and the yolks of hard 
mm | £85 3 you way take but afew of all. cheſs Mg 
FF || !elt your Pye be yery big - | put _— 
& || «ole him and bake him ,, for your-Lear, 
wy I; ting: Anchovies is White-wine, alittle 2 hg 
ors and Gravy, with a grated Nutmeg, and little drawn 
iſh. Bptter beater. up, with the yolks of two:eggs; when 
ur. Y your Pye is baked, put in your Lear and ſhake it toge- 
iſh © ber; if you pleaſe, you may put Oytlters init; thighs. 
" Þf abattard Zick NE 


. To make 4 Pigeon Pye. 


Ruſs your Pigeons to bake, and fetthem, ad lard = 
\ the one balfof them with Bacon;mince afewſweer I 
berbgand Parſlee, with a lictle Zeef-ſuet, the. yolks of ' 
tardeggs, and am Onion or two, ſeaſon, i it wich Sal, - 

beaten Pepper; Cloves, Mace, and : work'i ir 
Wh a piece, of Butter, and ſtuff the be iesof your 
Pigeons, ſeaſon them with ſome Salt, ſmall Pepper, a 
licle Cloves, Mace, and beaten Nutmeg, take alſoabout 
four Geet-breads, as many Lamb-ſtones , ſeaſoned as. 
rforeſaid, with a few (lices of Bacon, (but omit Sale in 
your wow) you may make4 round Coffin', and-pur 
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H Henthey are truſſed, ſeaſon them with Salt/a little 
X:% 1 fama]l Pepperiand Nurmeg;- put-in rheir giblets', 
with:ſome Butter, {o cloſe /up your Pie; arid' biker; 
then'tike up a good bandful of Partley boyledup quick 
Ind:green, an bandful of ſer Godsberries and Grapes, 
, balf-anhandful of boyled Barberries; two or three bot- 
 tomSof iboyled Artichokes ſliced ;7 let your! Parfley be If pint 
E minced fmall ; put'allrheſe togerher'into a Pipkiti, with © On 
#quatrer of a: pint of Whice-wite and ſtrong Broth; gra 
put.coit x Ladleful or two/of drawn Barter : when-your 
_ Pies baked, cur it up, and pour:Four. Lear all overzſlig* I togi 
king vf-it well together :1n\che Winter you may: iuſe W 12d! 


Poratoes, or Skerrets in this:Piev { TEELSN 3 
| 2% 41K bagitzd s Myon 
To make a Kid Pye. © _ y 


Ake a Kid, and take out molt of the bones, preſerv- I in 7 
7: ingrihe meat-inform ;; what:bones you _— | 
. ew;Breakthem; then fet your Kidjand' lard:(himf w 
Bacoily-/beit bim down, thar he cimay lic as:lbwas poſ- Y 
Gbte/wichubis back apwards in:the Piezrhen ſeafonbin# 
withwlittle Salt;;Cloves, Mace; Nurmeg, Cinamon,and I Cloy 
. miacedTime,! proportion';a ,Coffiti according ito «his WF and! 
form; and'lay-him in ;/ in che Winter /rime take Spanift- I Date 
Poratoes/ half boyled;-afd ſliced Dates, Raiſons!oF the" F juice 
, Suniſoned;) and put all over him; with a few. preſeryed: Fl yolk 
|  Bairbexrties, a little Orangado and: Cittern, lay.on ſome: © If 
*, large Maceand Butter, and: cloſeiz/up;; make your Lace fcpp 
b. Fs , | "8 | 4s 30h | 
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. bread, twoor —_ Kar of Varies a We Su= 
2  gar,with a ladleful or two of drawn Butter ;when your 
$-2yc is baked and diſhed, cur it up, and pour on this Lear, 
Wake it together, and ſerve it py 25.0 


+a a 


ATUT IA12 © Another way.” F UN? O0eE I 


V 7Henyou have truſſed, boried, gpl larded hims: 
| as aforeſaid , ſeaſon bim. with Salt, ſmall; 
Pepper;, Cloves, Mace; Nutmeg and minced Time, put; 
t: | him into;a, Coffin, and lay Butter thereon, cloſe him. 
& | and bake him; thentake aguartef-ſet Oyſters, dryed- 
&, | withacloth, flowered and tryed brown, : then put our; 
£= I the Butter they were fryed in, and pur'to them alfa. 
be Il pint off White wine,, half a pint of their own liquor, an; 
il: I Onion minced exceeding ſmall, with a little , Time, ; a 
bh; If grated Nutmeg, and ahaadfal of green;Parllee, boyled 
ur | :nd minced, with a few Barberries; whenit boyls, up. 
igs If together, beat it thick with the yolk ofanegg, anda: 
uſe I ladleful of drawn Burter, diſh up your Pye, andcutir: 
Www. Pour, on your Lear, with your Oyſters, all over 
| W your Kid, fo put on your lid arid ferve it up,; this will 
ſerve towards, or in the Spring : the other ſiveet way 
n December, or -when Kids are very young. 
Two other wayes. | 

Y Oumay cut a quarter, or what you pleaſe out in 
ſteaks, and ſeaſonit with ſweet ſpice, as Cinamon, 
Cloves, Mace, Nutmeg, Ginger, adding alittle Salt, 
and baker with fruit or ſuckets, as Raiſons, Currans, ' 
Dates,Qrangado ,Citrern, G6. your Lear mult be Ver- 
the” juice, White-wine Vi Inegar, Sugar, beaten up with rwo : 
yed: yolks of eggs... 
If youwould haye ic baked ſavoury, ſeaſon ir with 3 
"*Mpens Salt, Cloves,.? HAS « DUR and minced. w_ 
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; 6, gravy, and drawn Butter , with: a handful of of| 
Oyſters minced ;/ if you pleaſe, you may pur in ahand- Þ Y9' 
fat of boyled Parſlee minced alſo. | Lea 


To makes a Paſty of anold Goat. 


F*Ake the hind quarter of a fat Goat, bone and skin Y 
- It, cut it with your knife four ſquare , fit for a 
 Paſty - bear ir well witha Rolling-pin ; ſeaſonit with | Ma 
| - Pepper, Salr, minced Time, and Nutmeg , (let it look din; 
Stay with Salt-)chen let it ſoakall nighr in its ſeaſoning, I 52Y 
with Red-wine, or Claret, then bake it as-you do a Ve- ſoc 
nifon Faſty , with minced Beef fuet - then break the bon 
bones all to pieces with a Cleaver, and put to them into fanc 
2Pipkin, wich ſome other pieces of meat, and put to 
tliem #pint of Claret-wine , and a little ſtrong Broth, doſ 
and cover your Pipkin cloſe with a ſheer of courſe paſte, I &'* 
and bake them'in:the Oven with your Paſty ; when jw | 
your Faſty- is very render,' or enough, draw it and fet' 
iron +difh, and plate,and 61] ir with your liquor poured ang 
fron your bones 6ut of your Pipkin, and ſend it up : it 
will not be known from Veniſon, by the generality of it lay 


\ 


men, either intaſte or colour. 
To make a Lamb-Paſty. 


BB Bao your Lamb,skin 1t,and cut it forth four ſquare Y C 
E- in che manner of a Paſty : ſeaſon it with Salt, | = 
I Pepper beaten finall, Cloves,Mace,Nutmeg,and minced and | 
- Time : ler your Paſte be rich cold buttered Paſte”: lay £2 7% 
your Lamb upon minced Beef-ſaet, and pur on an tigh 
border abourit, then turn over your ſheet, cloſe, finiſh! 
and'bake your Paſty ; whenit is baked and drawn, put, 


% 


11 a Lear of Whice-wine, Sugar, Vinegar;beaten up with' Nut 
the yolks of two or three eggs , if you would' have it: 
3 ſavoury and not ſweet, add the more ſpice in'theſeaſon-W och 
F ing; and let your Lear b2 only gravy; or the bans Yi 
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To make Paſties of Pies to fry. = 

Y Ou muſt order yourRice, and ſeaſonir as aforeſaid, 
+. then drive out thin ſheets of cold Buttered Paſte; 

and lay-on a ſpoonfu} of Rice :.It muſt nor beſo thin as. 
torunir ſelf, bur put itall abroad ſquare about four - 
Inches in breadth,” and five inches in length : then hay- 
Ins the Marrow of two bones, cut in pieces, about the 
otit es of a_Nutmeg , ſeaſoned:with Cinamon and 
cio 


urmes,. mingled with. the yolk' or two of an egg - 

jt ickchis on Four Paſty all nite, tentro 
or Wiather ſpoonful of Rice all over-your Marrow, waſhic 
js ound abour with the yolks. of eggs, and cloſe your 
We, FINS ered: youngy make a dozen or twenty 
1 | "NY mY 
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1% on pleaſe "TY any = 
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3s RALF ﬀ, "as you t Titters : re- C 

Few toprick them; ahi fry theta very. Toberly, that 7 

rabid may be fryed thrd"gh% yet” hor burned : wy 

ſtick them with Lozenges, or ſprigs of Paſte, ſcrape on | | 

- Sugar, and ſerve themfor ſecond courſe. $i ; 
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"Ou Hnuſt ales fone fat clear Pad! that is not 
Japid rws, ſcrape'i it with jou knife, untif'3 ou: 
- have ithe! quantity of #P viind or upwards, 
- throw #it@fditiwate?'* after its well foakr, 
iradi itcourantputirin aRone: morter alt beat it with 
awodden peſtle ; then put 'to it fomEOrangads, "and. 
dryed Cirtern(liced:/ pur to it ſonie Roſe water , two' 
handfuls of grated bread, eight eggs, caſting away fot” 
whites; a pint and half ofcream.; ſeaſon tt with Sugar, 

Cinamon, Ginger, Nutmeg, and alittle Salt; beat ir all. 
together well,and when your coffif;or coffins are mate; 
andalitcledryedinan Oven,youmaypuritin and bake 
ianderve it up; with a'cur, and Wafers oh ir; 2 
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OM”. ans makg + an Almond Ti art 1 


*Ake'about one-pdund* of ſweet" Aliionds; ' being 

&- blanche, and warredfor a while, "beat them i ina 
ons Morter, with-a little Roſe water, and when they. 
arewellbeaten beat them in acain wilt 4 liccle cream, 
and:puropabout a quart of creard6# the! fire, 'and_ put 
them Comes A "kcephiy! ow er by, char i it Got 
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Cinimon, large Mace, and a'grain of qpusk tyed withia 
|| tired) until it prows thick,” then take it off the fire; 
" | andbeat intheyolks of abour ſix eggs, with the whites 
- of three; ſo ſeaſon it with Sapar/a iy Orangadofliced, 
and Citrern',* yourcofhn or diſh being ready puritin, 
Ald VakEw; 530 7: I Fe 7 ORF ÞO 

Io To make a Pine apple Tart. 


Quince,withthe palp of two or three Peppins;when 


. } theyare well beaten, pur to them half a pint ofcream, 
:\ | alittle Roſe water, the yolks of half a dozeni'e$gs, with 
i a handful of Sugar, ifirbe thick you may .add a little 
1:4 { morecreamto it : ſo having your thin low coffins for it 
| dryed, fiilthem up : and bake them: you may garniſh 

| themwith Orangado, or Lozenges - of Sugar paſte, or 
» W whatelſe you pleaſe. 01% "BY 


k 


ds, 

kt," Another Tart of Piſtaches. 

- you muſt beat your Piſtaches Kernels (about the 
lll @& quantity oftwo bandfuls) ina morter, with the 
1 quarters of abont four Pear-mains adding tothem apre- 
ar. | f{crved Quince, preſerving all the Cock treads of your 
411 | <2g5,and eight yolks,with almoſt a pint of cream,mungle 


74 alrogetherwellin a morter,with Sugar andRoſe water 
ike | perfumed with Amber-greaſe,and Musk, remember that 
+} yourquarters of Pear-mains, were firſt boyled, before 
1} mixt wichthe reſt'of your Ingredients: ir muſt be filled 


' intethin ſhallow coffins, abour rwo Inches high: you 
"| may cither fry or bake them, otherwiſe you may bake 
ing | 'Y > ag Br _ 

7 | fhe<mopen:your coffins being dryed, you may ftickthem 
TY with ſliced Piſtaches, ſo ſcrape on Sugar. - 
am, To make aS pring Tart. - | 
 VOumy gather the leaves of Primroſes ; Violets, 


Strawberries, with little young Spinnage, / or all 
WOerrt N | 


Bu two handfuls -of Pine Apples, with a pricked 


I 
- 


. 


! 


TE” other 


, and 
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you may bakeit ina diſh, on 
9 over, with puff paſte, fo 


* 


take them off, and beat in eight eggs wirha lictle creat, I «; j 
if it doth not thicken, lay ir on. the fire gently untif it 


To make a Checſe Tart, 


- 7 about three-quarters of a pound of old Checſe 
* of Parmyzanr,-and gfate it : put.ir into, a ſtone 
. morter-;; with abour a dozeneggs : caſting away lux of I ;: 
the'Whites : put therein balfa' pound gf ſweet butter Nl 1c 
melted, wirh ſome Ginger,Cinamon; grated Nurgieg, ll þ, 
and Salt : with a penny. Manchet grated : ſeaſonir with I , ; 
- Sugar,and Roſe water;then beat into'it ſo much Cream, I «. 
Fhatir may heas chin or rbjoner, hen bacter for Fret- 


bers, you may make j£ink diſh 003 ſueetof paſle oOke. 


wiſe youmaydry your Coftins-andpur it in with your 
Ladle - and put over it croſs bars of puff paſte, ſobake- --* 
it, and garniſhir, FOR. 570 


To make a Prewen T art. 


Tew apound and a balf of Prewens, in as much Cla. - 

ret wine as will coyer them, and when they are ten- 
derly done, ſtrain them through a bolter or thin ſtray- 
ner, rub chem all to pieces with your hands, and pour 
in ſome of the liquor they were ſtewed in-to waſh: the 
Prewens from the ſtones ;. ſo that which remains in the 
bolter, or ſtrayner , ſhall be hothing but the skin or 
ſtone thereof ; ſet your diſh with the'palp of the Pre- 
wens, on a Chaffindiſh of coals, with a little whole 
of F Cinamon, Large Mace, with a little Orangado and Cit- 
car FF tern minced ſeaſon it with Sugar, Roſe water , beaten 
ed NN Cinamonand Ginger, let it boy] up until it be thickto- 
ut IF gether : then rake out your whole ſpice ; you muſt 
Ic, | make your Coffin about an inch and balf high. And ſer 
th, it incorners,in what form you pleaſe,cither in ſix,cight, 
| or twelve ; when its dryed in an Oven put 1n your Tart 
3, If tuff, plaining ir all overwithaſpoon , pur it into the 
ſh, Oven, and leritſtand alittle ; when you takeit forth, 
W I ſick ic with Sugar, Lozenges, and ftrow ic over with: 
I ſmall Bisket red and white, ſcrape on Sugar. | 


To makg Cheeſe Cakes. 


oY | Ur Runnet to three Gallons of Milk, that it may be 
MF a tender Curd ; run it through athin ſtrayner,when 
Of Fl is come and gathered, ſcruiſe, or preſs out the Whey, 
rj as well as yon can poſſible, pur ir into a deep diſh , or 
& A baſon,' putto it about a pound of ſweet butter melted, 
ith Ya marter of fourteen eggs, caſting away halfrhe whites, 
ms ©} ſeaſon it with Cinamon, Ginger, Cloves,Mace,Nurmeg, 
Stgar, ſuſicient to ſweeten it, with a little ſalt z with 
Orangado, and Cittern IN with Roſe wazer,/and 

| Pan | 4 on 
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atk @— The Whole Body of Cookery Diſſld. 
a bandful of grated'bread'or Naple Bisket, mix it all 
_ wellrogether, if it be too Riff, add -a little ſweet Cream, 
letit not be too thin to bear down the ſides of your 
Cakes z then make your paſte with the yolks of eggs, 
melred butter, and warm milk with a handful of fine 
_ powdred Sugar ; roll out your-paſte very thin;and jag 
our your patterns', by a large round Trencherz and 
paper them ; then pur on your ſeaſoned Curds by ſpoon- 
fuls.; and turn up the ſides ont infour, ſix, or. eight 
Corners, bake themin a:quick oven, but not too hot, 
they will ask bur a-quarter of an hours time baking, you 
may bake rhem on ſheets of palte in a pattee pans ,. elſe 
4nſer Coffing. >: | 


— | To make a diſh of Puffs. 


+gAke Cheeſe Curds, as before, to the value of three 
pints, Mix with them a good handful of flour 
dryed in an Oyen, putto them ix eggs, caſting by | the 
whites of four ,with about a quarter of a pound of butyer 
inlittle bits, ſeaſon them with Cinamon, Ginger, anda 
little Salt; mix themrogether with your hand very well; 
then take-white. paper buttered over, To lay on your 
curd by ſpoonfuls ; bake thenvin an 'oven,, as betore; 
when they areenough, takethem off the, papers, put 
them into a diſh , and waſh over their upperlide with 
butter, ſcrape Sugar uponthem, and ſet them into the 
oven again ; and whenthey are well dryed, put into 
them Roſe water ,' drawn butter and Sugar ;; ſo toſs 
; them up together, rhendiſh them up, and put ro them 
the ſaid lear, and: ſcrape Sugar over your: diſh; you 
may alſo make them green ; another way; throw a 
handful of ſpinnage into boyling water, that it may be 

, very green, take it np, and wring the water clean out 
,ofir, minceit exceeding ſmall'; and put ir ro your curd, 
ſeaſoned as aforeſaid, ſo bake them and: ſerve them up 
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© 25% To bak « fot Cuſtard, a. 
hy may make your:Cuſtard paſte of ine-flour, and 

put in the yolks of a few eggs; but ler them-be 
well mingled; then make up your paſte (with milkal- 
moſt ready to boy}) ler it be very {tiff and mould-1t 
very well; then drive forth your pattern; let your 
border be very thin, raiſed about three inches bigh;and 
when it is footed round cur off your border';-(if you 
make /a great” Cuſtard, you may raiſe two large bor- 
ders.) drive out your bottom very thin ; and-when tis 
papered, form your Cuſtard upon it, 'in'the beſtfaſhion 
you can; then wet it round with a feather, between the 
bottom and foot, and ſertit; jags offthe Paſte round 
by the foor,and prick your Cuſtard inthe botrom ; then 
take a pottle of Cream, and let it heat on the fire Aber 
a dozen of eggs with a lictle Cream, and ſtrain irthrough 
a {traj.ier, to- take forth all the Cock treads;.then bear 
it into your. Cream , being blood-warm; you may 
put Raiſons, Dates and Currans inthe bottoms of your 
Cuſtards, and put them into the Oven to dry ; then ſea- 
ſon your ſtuff with Sugar and Roſe-water, and {tirirto- 
gether on the fire, but let irnot be bur little more than 
blood-warm, ſtir. it together , and fill your Cuſtard 
with your ladle; wich this kuff you may make Dow- 
cets ; this is only to teach them which are ignorant, for 
every Cook is expert inthis, and commonly make their 
Paſte with boyling water and four ; take heed your 
Oven be not too hot. . : 


.'To make T arts of tht Jelly of Pippins. 


Or makiog of your Jelly of Pippins, you muſt rake 
of your taireit Apples, pared', quartered, and 
cored, torevery pound ofrhem, take three quarters of 


. a pound of fine Sugar, put them into a ſtew-pan, and 


almoſt cover them withclear Spring-water,put torhem 
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-.  . three orfour ſticks of Cinamon , cover your pan very Jl 
-: cloſe witha lid, ſet themnpon Charbats, and let them | 
+ boyl up ſoftly, until they come to a-colour , ſee that 

your fire be not too fierce , and ſtir them: ſometimes 
_ that they do not burn; when they are enough,they will 
look as red as Ruby, andclear as Cryſtal; then take 
them offthe fire, and put them in a diſh , when they 
are cold; you may fill them into Coffins dryed , like 
Hearts or Diamonds : and ſtick chem with Orangado 
and Citrern, and ſerve them up as a diſh,or garniſh other 
rich Tarts or Baked meats with them : you may alſo put 
them on thin ſkeets of rich Paſte, and make them little 
inthe manner of Taffaty-Tarts. | 


Ws 
V " 


'Tomake 4 Goosberry Tart green, and clear as Cryſtal. | 


F Ake the Coffins of your Tarts, and put powdered 
| Sugar all over the bottom ; then take your fair 
' round Goosberries, and fill your Coffins with them , 
laying them in oneby one : put Sugar on the trop of 
them, ſo lay on another laying, then cover them with 
Sagar - let your lids be carved at the top, ſo cloſe your. 
\Farts, and give chem a quick baking, ſo will'they be 
reenandclear : In the ſame manner muſt you bake 
zodlins, 'after you have made them green, by adding 
to them good ſtore of Sugar, and cutting the lid onthe 
top : by acontrary way; muſt you bake Cherries, 'or 
= whatſoever you will have red, as Currans, Rasberries, 
_ Strawberries, Pippins or Quinces, &-c. you muſt allow 
| xo them Sugarſufficient, as before, but bake them cloſe 
| - + Without cutting the lids, and let them bake ſoberly,giv- 
' jngthem ſoaking enough, and they will bered, 


To maks Puff Paſte, 


L* Fake a pottle of flour,and the whites of ſix eggs,make 
_*>1t up into a Paſte, with cold water , let it not be 
very {tiff ; when jtis well wrought, roll it forth four | 
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 'Þ Ake aſheer of puff-paſte, being rolled forth, abgy 


fryed ſweet-meaty: 
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ſquare into a ſheer, as thick as your finger ; then 
three pound of Butter, and beat it well-with a rolling- 
pin; then lay it onin ſlices, allover your Paſte, aboge 
as thick as your finger, and ſtrow a little flour all over; 
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then rol] up your ſheet of Paſtelike a Coller , with the 
Butter within,ſcruiſe and cloſet at both ends with your 
rolling-pin ; alſo ſcruiſe itall along the roll. of. Paſte, 
and roll it broad and long wayes., then, clap up-both 
ends, and make them meet in the middle, one oyer ano- © 
ther, and faiten it down again with your rolling pin. 
rolling it forth eyery way, as thin as it was at = 
when you laid onthe butter;then flour your boagd well 
underneath, and {pread it oyer with butter, roll itup , 
and work it , as before : thus do three or four time 
until your three pound of Butter be gone - inthe Fam 
mer you muſt make tliis Paſtein the morning, with the 
ſtiffelt Butter you can ger, and lay ix 1na le until 
you make uſe thereof:in the Winter time you mult bez 
your-Butter very well, otherwiſeit will be barder than 
your Paſte, and break holes through ir,  ſ 


Tomakg 4a laid Tart far Preferves, 


- * 


7 - 


an inch thick, and as broad as a large Pie plate (ar 
as you pleaſe ) put ir on a large ſheer of white paper, 
and carve it with your pen-knife,in what form or fulhion 
you pleaſe, either. like four flowerdeluces, or in 
taſhionof a tree with limbs and branches ; then take ic 
on your palty-pecl, and puritin your Oven, not. too 
hot nor too cold, when it is baked, take it forth , and - 
waſh it over with a little Butter ; ſcraps. 0n Sugar, | 
and let it dry alittle longer in the Oven, diſh it upon 
a diſhing plate,and place on your Preſerves all oyer the 
limbs or branches of your Tart, and your {ſuckers and 
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-aeottho'; '' T omdkg a Warden or P ear-Pye.. 

Lu Ir bake your Wardens, or Pears'inan Oven, with 
"alittle watcrand a good quantity of Sugar , let 
Your pot be cloſe covered with A piece of dough : let 
rhiem nor be fully baked by a quarter of an hour; when 
they are cold, makean high Coffin, and pur ther in 
whole, addingto.them ſome Cloves,” whole- Cinamon' 
Stigar, with ſome of theliquor they were baked in, (6 


clocitandbaketr. © 
| To-bakg a Quince Pye. 


| G: your Quinces from the core, and fill your pye, 
4 lay overirfliced Orangado, and pour into it the 
"lirrup of Barberries, Mulberries, Orangado,and put 6h 
.Sood ſtore of Sugar, with two or three ſticks of Cina- 
*mon, ſo cloſe and prick ir, bur giye it as little vent as 
'youcan; you. may alſo bake chem whole , after you 
have cored them with your coring iron,and pared them 
very thin ; when they are placed in your pye, fill the 
yacaitt place where your core 'was taken ont ,* with 
the.ficrup of ers ah they ought to have as. much 
Supar to them as their weight, bur not if you have ſtore 
of Areer firrup. Fs 


Tomake a Pye with whole Pippins. 


F Ou muſt pare and core your Pippins,and whenyour 
- Coffinis made, take a handful of ſliced Quinces, 
-and ſtrowover the bottom thereof, then place in your 
'Pippins, and fill the core holes with the firrup of Quin- 
ces, and put into every one a piece of Orangado, fo 
'pour onthe ſirrup of Quinces over your Apples, with 
Sugar, andcloſe it ; theſe pyes will ask good ſoaking, 
eſpecially the Quince-pye. © © ac: 
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A ſet Tart. 


you may make your paſte rich, put in good ſtore of | 


yolks ofeggs, and warm milk, but not too much 
Butter, and drive out a ſheet of paſte very thin, let 
your borders alſo be driven out in lengths (thin) bur 
ſo asthey will ſtand z cut out your borders through 
your ſheet an inch and halfhigh;Jagging our one length 
with your Jagging-iron, and another with your knife, 
then takethe center of your bottom, and ſet up a tower 
of about three or four inches bigh, then ſet your pro- 
portions round about, ſome Hearts,and ſome Diamonds, 
ſo ſet the outward circumference in what form or figure 
you pleaſe : when you have pricked and dryed it, you 
may fill it with your ſweet meats, Jellies, Leaches, &-c.- 


as for example, pour in Chryſtal Jelly into an Heart, 


and alſo into the oppolite, Leach into another, and alſo 
into the oppoſite : ſo two of each ſort one oppolite to 
another, in all your figures. 
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F. To make 4 Bick divers wayes: 


4 Ake a Rack of Mutton and a Knuckle of Veal, 
put them aboyling in a Pipkin wid 2g with 
ſome fair water,and whenir boyls ſcumir;and/ 

| put to.it ſome Safr, ewo or three blades of 
large Mace, and a Clove or two, boyl it to three pints, - 
andſtrainthemeat, ſave the broth for your uſe , and 
take off the fat clean. | 
Then boyl twelve Pigeon Peepers ; and eight Chicken 
Peepers, 1haPipkin of fair water, Salt, and a piece of. 
laterlarded Bacon, ſcum them clean, and boyl them fine 
white and quick. BY 


Then 
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gravy, NurmegandSalt, and ſtew 1t togerher, then-pur 
ro itthe jnyce of two'or. three Oranges," and. beaten 
omar dg: oo op pp ppt 7 ITY 

Then have ten Sweet-breads , and ten Palats fry'd, 
and the ſame number of Lips and Nofes , being tender 
boyled, and blancht, cutthem like Lard, and fry them, 
and pat away the butter,and put to them gravy, alittle 
An@ovie, Nutmeg, and a little Garlick/vr notie-the 
Juyce of rwo. or three Oranges, and Marrow fry'd in 
Batter, with Sage leaves, and ſome beaten Butter. 

-Firem: gain;-haveſomeboyr d., oWemand ewwelye 
Articlfc kes, ſuckets,.4 d Pt ches finely Hoyl'd and put 
into deaten Butter, ſol e Piſtaches, boy alſoin, ſowe 
wine and gravy ,cight Sheeps tongues larded and boyled, 
and one hundred Sparagraſs, boyled , and pur .inta 
beaten Butter or skirrets. 

| Then have Lemons' carved and ſome cut like little 
dice. 7 | 

- Again, fry ſome Spinnage and Parſlee, &-c. 


' Theſe foreſaid materials being ready , have iome_ 


French bread inthe, bottom of your diſh ; thendiſh on 


it your Chickens and Pigeons, broth it , next your ' 


Quails,, then Sweer-breags , then your Palats , then, 
your, Artichokes or Sparagraſs , and, Piltaches ; then 
WEL; Poragrapyry or Crapess: Spinpage (nd 
yed Marrow ; and, if. yellow Saffron. or tryed Sage, 
then, round the. Center, of your bpyled. met, put! 
jour cinced Capon , then, run all; oyer, with. ; beaten, 
butter, &c. WRP7 I Hs 
1, For vatiety, clarified wich yolks of eggs; 
..2. Knots of eggs, art nod 
3. Cocks Stones. "tus 7:er6 
4.. Cocks Combs. ES TY 
+.:If whice,ſtrained Almonds with ſome of the broth, 
| 6. Gool- 
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8. If green;juyce of Spinnageſtamped with Ma 
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2. Garniſh-with boyled Spj e312 - 11197] 199 


£ 


\ TO; Tf yellow, yolks of hard eggs ſtrained with { ome 


% 


broth and Saffron, * and many other varieties, 


.2,-Minced meat in ball 
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| Ta boyl a Capon in Rice. L5H 
BY a Capon infalt and water, and if 'you like'it'; 
Y you may put into a fair cloth, a: handful of Oat- 
meal; then take a.quar:er of a pound of Rice, and'ſteep 
it infair water, and fo half boyl it + then firain'the 
Rice through a Cullender; and boyl it ig a Pipkin, 
with 4 quart of Milk : pu: in half an ounce of large 
Mace, half a pound of Sugar : boyl it well, but not oye 
thick : put in alittle Roſe-water, blanch half a Yak 


**AImonds ; and bearthem in a Morter with 4 little 


© 4am "and Roſe-water very fine; ftrain them in's 
YOokin by. it ſelf; then take up your Capon; arid 
2% your Almonds a little againſt the fire : garniſh 
Pour diſhes as youthink fir, and lay in your Capon , 
and put your Rice handſomly thereon, then brorh up 
your Rice, 

| | 

A Buk. another way, 


*Ake aLes of Beef cut into twopieces, and boylir 

in a gallon, or five guartsof water, fcum ir, and 
abour half an hour after, put in a kpuckle of Veal; and 
ſcum it alſo, boy] it from fivequarts to two quarts, or 
leſs ; and being three quarters boyled, put in ſome ſalt, 
Cloves and Mace; being through boyled, ſtrain it from 
the meat, and keep rhe broth tor-your uſe in a Pipkin ; 
then rake eight Marrow bones clean ſcraped from the 
fleſh, and finely cracked over the middle, boyl-in wa- 
tex or falt three of them , the other reſerve for garnili; 
to be boyld ia ſtrong broth. and Jaid on the rop of the 
Q Bi:k, 


 -- Bisk, when diſtied, again, boyl you! | 

3 and falt, Teals, Partridge, Pigeons, Quails,Larks, Plo- 
yersz; then havea joynt of Mutton made into balls with 
Tweet herbs ; Salt , Nutmegs , grated. bread; Eges, 
Suet, a clove or two of Garlick, and. Piſtaches boyled in 
broth ; with ſore interlarded. Bacon. ; Sheeps tongues 
larded and ſtewed, as alſo ſome Artichokes, Marrow, 
Piſtaches , Sweet-breads: and Lamb-ſtones, in ſtrong 
broth, and Mace, a Clove or two, ſome white wine and 
ſtrained Almonds, or. with the yolk of an Egg, Ver- 
Juice,,andbeaten Butter and ſliced Lemon, or Grapes 
whole ; then have fryed Clary, and Piſtaches in yolks 
_ of Eggs ; withcagyedLemons all over, 


*:41) Toboyl a Leo of: Muttonthe French faſhion. 


TF'Ake afairLeg of Mutton,and a piece of ſuet off the 


deep 85 your. finger is 'ong - and thruſt into eyery ho) 
a lice of the ſaid Kidney ſuct, but take heed one pie, 

rouchnor another,, boy] your Leg well, but nor. too 
much, then pur half a pint of the broth into a Skillet or 
Pipkin; and put to it three or four blades of whole 


Mace, halfa handful of Barberries, and Salt, boyl them 


until che broth be halt boyd away; then take it off the 
hire, and ftraight-before rhe broth hath done boyling, 
put in a piece of {weet Butter, a good handful of French 
Capers, and a Lemon cut in ſquare pieces like dice,with 
the rind on, and a [ite Sack , with the yolks of two 
hard Eggs minced , lay your Leg of Mutton with the 
 daireſtlide upward upon {ippers 1n-your garniſhed diſh: 
Faving all theſe things in readigefs to pur into your 


af5relaid broch;when it comes boyling off the fire,then 


pour it: on you; Leg of Mutton hot, 


Ty 


EE UIOTE, 27 aco88  #@ ; 
our fowl in water 


Kidney cur in long lices as big as ones finger,then 
thrult your knite into the fieſh of your Leg , down as | 
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h *Ake three Partridges, put them in a Pipkin, with | 
s, > as much water as will cover them, alſo take three 


in | or four blades gf Mace, one Nutmeg quartered, five or 
& } {ix whole Cloyes,/a piece of ſweet Butter , two or three 
N, | Manchet toaſts toaſted brown,ſoak them in alittle Sack, 
ig | or Muſcadine, ſtrain it through a Canvas ſtrainer with 
nd | ſomeof the broth, and pat them into- the Pipkin with 
t- ' your Partridges ; boy] them very ſoftly ; often turning 
them until your broth be halfconſumed , then put ina 
ks Ml little Cweert Butter and ſalr. When your broth is boyl- 
ed, garniſh your diſh wich a ſliced Lemon,and the yolk 
of a hard Egg minced ſmall ; then lay on ſmall heaps. 
- I between the flices of Lemon; and place your Partridge 
he I in your garniſht diſh, on lippets ; and your broth hot 
en FF on them; lay upon the breaſts of your Partridges,round 
as of {lices of Lemon pared , mince ſmall and ftrow on the 
0! Wl yolk of a hard Egg; prick over all their breaſts five or 
e. I lizwing feathers, and-ſerve them up ; after this manner 
too (El you may boy] youn2Turkies,Pheaſants,orPea-chickens, 
or BB Woodcocks, Quails, &c. 


em Capons in Pottage in the French faſhion. 


the Tx two Capons, draw and truſs them , parboyl 
| them, and fill their bellies with Marrow, put chem 
nen I ina pipkin wictha Knuckle of Veal, letthem boyl roge- 
vith I ther , when they are half boyled, with ſtrong broth, if 
rwo. I you haye it, then put in your Lamb-ſtones and Sweets 
the FE breads; ſeaſon it with Cloves, Mace, and a little falr, 
iſh: Wa figgor of ſweer herbs and an Onion; let ir boyl 
7our IF gently until all is enough ; rake heed you boyl 
then FU them not too much, in the interim, make ready 
the bottoms and tops of four rolls of French. bread , 
put them adrying ina fair diſh , wherein you put the - 
+4 ECapons {cr jc onrkie fire, and lay oyer them, me FIOnS 
2 7082, 


broth , with a ladlefut of gravy; coyer it , until you. 
diſh rhem up ; then diſh up your Capons, with your 
Kfinckle'bf Veal berween them), garriſh your Capons 
with Sweetbreads and: carved Lemon'; and your® Veal 
with flices'of Bacon fryed up with che yolks of Eggs,and 
pouron' it trong broth and gravy, with a little drawn 
Butter; and ſerve it up: © | 
To make aboyled meat, much likg a Buck, 
AAkea Rack of Mutton, cut it in four pieces, and 
boyl it in three quarts of fair water in a pipkin, 
with a faggot of ſweer herbs bound up cloſe ; ſcum your < 
broth, 0 put in ſomefalt; about half an hour afcer, 


pur in three Chickens, ſcalded and truſt ; with three ” 
Partridges boyled in water;the blood being well foaked Y 


out of them,putting to them three blades of large Mace; 
then bave all manner of fweer herbs, finely picked, being VE 
minced ; and before you difh up your boyled mear, pur 
them to your broth, and ler: them have four or five 
walms; and take for the top of your boyled meat, aff / 
pound of interlarded Bacon cur in thin ſlices, put them I + 
in a pipkin, with the Marrow of ſix bones, twelve bot- 
roms of young Artichokes , [ix Sweet-breads of Veal, 
trong broth, Mace , Nutmeg , with Goosberries or 
Bar berries ; Butter and Piſtaches ; theſe being all ready, 


varniſh your diſh with Artichoke, carved Lemon, Piſta- i 
ches, Grapes and large Mace ; your lippets deing hnely l | 
carved, with flices of French bread in the bortom of By 


your diſh , diſh up your Mutton three pieces round 7 
about, ana oie piece in the middle, with your. rhree eq 
Chickens between the three pieces of Mutton, and your 
Partridge" the middie , pour onthe Broth with the Bu 
herbs, the: pur on your pipkin over a}l ; it being Mar- 


rw; Artichokes, and the other ingredients with fliced | PV 
F Lemons, Barberries, and drawn Butter overall; your &z 
VI 
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To boyl a Neck,, ts” or - Chine of Mute 1, Or & Nee! , 
eg, F illet, Knuckle of Veal, Leg or Loyn of Lamb. 


Si tany of theſe meats in fo big pieces, As that thro 
or three of them may ſerye jn.a diſh,and pur rm 
intoapot, withſo much water as will cover then, 

you have one neck of Mutton ot Veal, -you may 4 
ten ſprigs of Wer [ovary and as much of Time, 
adfing ro them. twelye great Onions, if they are ſmall 
take the more : grateto rhem half a penny loaf, with 
half an ounce f Clovesand Mace, and one handful of 
Spinnage; a little Salt and Parſlee (if in the Spring or 
Summer , otherwiſe Capers and $ampier) let it boyl 
moderately , until i;-be half conſumed : when you 
take it.off, add alittle Vinegar and drawn Butter ; . but 
you.muſt 1 note, not to let. your Spitinage and” Par - 
to have aboye 2quarter of an hours bo Tn you m 
diſh it inasmany diſhes as you pleaſe, "and" ferve it ht 
to the rable. | 


' Toboyl a Chine of Peal whole or in picees. 10D 


Td Oy! it in ſtrong | broth, with a faggot or two of 
weet herbs, a piece of Bacon and whien its aboye 
half boyled, put in; Capers, a little large Mace, whel; 
Pepper, ,ſomeSalt and Oyter liquor, your. Chines b&N 
well boyled, have Tome ſtewed Oyſters, by the 
ſelves, with ſome Mace and whole Ohions*: 'Vihegar, 
Butter and Pepper, \&c.” then have Cycumbers ' boy- 
led by themſelves in water and ſalt , or pickled Cu- 
cumbers .boyled in . water , ' putting cherero beazeh 
Butter and Cabbage , Letrice , being parboyled”; 
then diſh, your Chines on liners , broth them,” and 
put on your ſtewed Oyſters, Cucumbers, Lettice, and 
parboyled Grapes, or fliced Lemon, and run' it: ove 
wi:h þcaten Butter, 
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Ti baks a Pig to be eaten cold, calle# a Jaremaid Pye. 


eqg*Akea Pig, flea it. and quarter. it,, bone it ; take 
F alſo a good Eel Hexed, fplit, botied; and ſeaſoned 
with Pepper, Salt, and Nutmeg : Ng to a quarter of 
of your Pig in a round pye, and patt of the Eele of that 

uarter ; then lay on another quatter on che other;and 


be full , then lay a few whole Cloves,” flices of Bacon, 
and Butter , and dofe ir op, baker in a good fine 
Paſte , being baked and cold, fill it up, with good Tween 
Butter. ET hah gk LY 
Another way. Soft 

Caldit and bone it, being firſt cleanſed, dry the lifes 
in aclean loch, and ſeaſon them with beaten'Nut- 
meg, Pepper, Salt, and chopt Sage y then have two 
Neats tongues, dryed well, boyled and cold, flice them 
out all the length, as thick as halfa crown, and lay a 
quarter of your -P1gina'{quate or'round pye,and ſlices 
of the tongue on it :. then another quarter of Pig and 
more tongue, thus do for four times double, andilay 
oyer all ſlices of Bacon, a few Cloves , Butter ,* atd'a 
Bay-leafor two, then bake it, and being baked,” fill it 
up with good ſweet Butter ; make your Paſte white of 
Butter and Flour. | | Haw 


To bake Steaks the EF rench Way 


be Eonyorr Steaks with pepper, Nutmeg, and faſt 
aF lightly, and ſetthem by , then take a piece of the 
leaneſt of a leg of Mutton, and mince it ſmall with ſome 
Beef ſuect, and a few ſweet herbs, as tops of time” and 
penny-royal, grated bread, yolks of eggs,ſweet cream, 
raiſons of the ſun, &c. work all together, and make 1t 
into little balls, and roles, put them into a deep round 
ye on the Steaks, then pyt to them ſome butter , and 
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thei more Eele, and thuskeep the order until your pye 


ve. _ << 
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le It Verjuuce; 
prinkle itwith verjuice; 


cloſe ir:np, and bake ity when 
its enough, cut;itup,' and liquor'it with the juice of 
two or three Oranges or Lemons, 
A Pudding ftewed between two diſhes .. 

TF'Ake the yolks of three eggs, 'and the white of 'ong”3 
* half a dozen ſpoonfuls of. freer cream, Frakes | | 
grated , a few cloves and mace , a-quarter of pipe 
of beef ſuet - minced ſmall , a. quarter of a:pound 
of currans, temperiitiike a pudding, with grated bread, 
anda ſpoohfal of roſe water, rhentake-aCau}l:of Veal; 
catit in ſquare pieces like Trenchers; Yay three ſpooti- 
fals of your batter on one (ide, thenroll it up! in'the 
Caul,pinon onelideover another withtwo ſmall pricks, 
afid'rye each end wirh ia thred you: may -prtitwo;2 or 
three; - or fourofithem in a dif, |chetrake balf-d pit 
of ſtrong Mutton broth, and half a dozen ſpopofuls:;& 
vinegar three ox four blades of large mace, and an qunee 
of ſugar, make this broth to boy upon a chaffitediftiof 
coals,andthen purin/your Pudding-when itboyls,7Fe 
itwith another diſh, and letit ew aiquarter:of an 
longer; turn-:them-for burning ; -then take: \upi4pur _ 
pudding, and layat on {ippers;and:pour the brqthaigad 

the rop , garniſh your diſh with the core of ia: Lemon 
and- Barberries ;\ fetve' them hor, either at dinner: or 
ſupper. 0 | 


WW 
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To make F rench P uf with green herbs. - go "__ 


TF Ake ſpinnage, parſlee,endive,a'ſprig or two'of ſavo- 
ry; mincethem very fine, 'ſeaſgn them wirh inav- 
mes, ginger, and ſugar, wet them with eggs necordingp 
torhe quantity of herbs more or leſs, then rake the core 
of a Lemon<cut in round flices very thin ; purtoeve 
ſlice of your Lemon a fl.ce of this ſtuff, then firxtic.with 
ſweet Lard, in a frying-pan, as you fry eggs, and ſerve 


them with ſippers or withour , ſprinkle themeirher with 
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| whire yine or ſack,” or any other wine; ſaving Rlieniſh 

wine; ſerverhemeither at dinner orfupper.  - + » 
To Bake all manner of Land-fowl ,, Turks , Buſtard, 

Peacock;';' Crane, &c. to'beeaten' cold. 


"ke a Turkey and . bone- it; : parboy] and lard it | Pa 


2&'':rhick, with great lard , as big as:your little fim- | me 
ger,” then ſeaſonir with two ounces:of beaten Pepper, | or 


txrocounces) of: beaten:Nutmeg , and i three ounces 'of | [ix 
Salv;Neafon'the fowl; and lay ir ima-pyefir for-irg:pur © =}: 
firt'\Pucter 1n'thebottom, with ſome ten whole Cloyes, | 8a 
thenſayon the Turkey, -and the reſtiof, the ſeaſoning I PY 
efvit; lay on goed tore of Butter, then cloſe it up, and | in 
baſe; either with:Saffron-water;, ;or:three or ifour | ha 
egg9)/11bearen: rogether 'with their: yolks 3 bake-it,  £Þ 
and being baked-and c6Id , Jiquot:it- wich -Clariged N PY 
Buttetgete} 05x0D £UST bog dion gonuld ima 

; TofrySaceps-tongurs,Deers-tongues 87 Calves-toriguts. 
TJ Reak three or four eggs, .with\Nutmeg; Cinaman, 
KF Sugar and Salt ;-peel:your tongues; and flice;them 
incrhinflices, put them into your-eggs; and whenyout 
#rying-pan is hot with Butter or ſweeri lard ,; cuczhe I on 
core of a:Lemon in ſmall pieces like Dice; and putit into © an 
Four. Eggs and Tongues, but nor befoxe you areiready | 1 
tro put your meat into the pan, for then it will-make | or 
them curdle, then fry them.in.ſpoopfuls like eggs, on © 4U 
both ſides, the leaſt Vidrnai takes away all the good IN <a 
taſte )of-the':other 'things; fry them, and diſh them | 
on-iſippets, or upon thin. Manchet-toaſts , fryed with I fe: 
Aweet Burter , let your ſauce be Sack or White-wine, I ne 
-ſweetButter and Sugar, heat it hot,” and pour it onthe I br 
'top'of your Tongues, ſcrape on Sugar, and ſend it hot | H 


tothe Fable. be 


To 


. To bike all manner of Sea fowl; "as Swan, Whopper, 


(] 


To bake a Pig to be eaten hot. 


LiLay.a ſmall fat Pig, cut it inquarters, .or ia ſmaller 

pieces, ſeaſon it with Pepper, Ginger, and Salt., 
lay,ir intoa fir Coffin, ſtrip and mince ſmall a handful of 
Parſlec, {ix ſprigs of Winter-ſavoury, , itrow it on the 
meatin the pye, and ſtrom upon thax.the yolks of thres 
or four hard eggs minced, and ay-upon_rhem hye, or 
ſix blades of Mace, a handful of cluſters of Barberrics,, 
a.handful of,Currans well waſhed and picked. alittle Su- 
Sar, halfapound of ſweer Butter, or more, cloſe. your 
pye; and ſet it1n an. Oven, ;as hot asfor Mancher,, ang 


. - 


in two hours it will be baked; draw itforth, and. put 1 
half a pint of Vinegar and Sugar, being warmed ypan 
the fixe , pour ic, all,oyer the meat, -and pur.on the 
Pie again ;. ſcrape,on Sngar, and.ſcrve it hot.to rhe 
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T Ake a Swan, bone, parboyl,,.and lard it wh great 

lard ; ſeaſon the lard CA tmeh and Pepper 
only ; then take tw& qunaces of Pepper3three of Nutmeg, 
and four of Salt, . ſeaſon the fow];; $94:199 Jringbe bye 


with good fare of pareerhen loſe ic pp in Rye-p 


wy 
# Y 
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bet © rv ; Cc "x< * » Mo OP 
or Meal courſe. bolted; and made vp: with-boyling: | 

Lf 423d i474 4\F,, 4 24343 be” oo Sb i Ant ff =] 
quor, and make it up fig z.0r;you may Dake tlfem. 


ear hor , only. giving, chem, balf. the ſeaſoninj yp 
may, bake themin earthen pans, or pots, for to bepre- 


keyed. cold, they willkeep longer ;. In the ſame my N- 


ner-you may bakeall ſorrs of Wild-Geele, tame-Geele, 
bran-Geeſe , Muſcovia-Ducks:, Gulls , Shovellers:, 
Herns, Curlews., &c.. In baking of theſe fowl 

be eaten hoe, for the garniſh, put in a big Onion,Goot. 
berries or Grapes in the pye , and ſometimes Capers 
or Oyſters, and. liquor it with Gravy , Claret, : and 
Butter, ER an ans hes. | 
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lt wicha freſhiy 
Iveet-herbs, 'as Tine, 'Parflee, and TomeFiveer Matjo- | ni 
tio finced very {niall ;, fiew it it #broad-mouthed || -- 


2hd ſorneblanched Cheſmns ; Bethg Frjely ſtewed; ſerve 


omerimes mingle jt with ſome ſtewed Oyſters , or pur | Le 
torr {0me O er-liquor.. 54-2009 firvre © 506, Mt 
JAUUI if 4 $4 #99 þ 5 33 451 1 OTH OTST BEATTY 
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| *Rare Receipts MComkery, ws © 
or baſoh. Your Jelly being new melted , put in the | 
eggs with ſugar , ſtir all the aforeſaid materials together, 
F and ſet it a ſtewing on a ſoft Charcoal-fire, the ſpace'df 
balf #1 hor or more , being well digeſted , and cleat- 
4: | run, takeout the bone and far, of any meat for Jellies ; 
ne for it doth but tainthe ſtock; and make it, that ic wi 
4 


6: | neyerbe white and pureclear. | 

1 ' Ta make a Jelly as white as Snow,with Jordan Alrond$. 
ve PAkea ponndof Almonds, ſteep themin cold water, 
& || + till they willblanch, which will be in fix hours! 


ic | Heat chem witha quart ofRofe-warer, then have'a-deb6b 
or || Qtion of half a pond ofTzing-glaſs, boyled with #gal 
ie. | lon of fair ſpring: water, orelſe half Wine, boy! wxill 
oft | half bewaſted, rhenlet it cool; ſtrain ir, apd+ rele 
fd | irwith your Almonds, and ſtrain with them apband: 

ed | double refined ſugar ; che juice of two Lemons; "par 
ich | Saffronto ſorne 6f ir; and make forte blew, red/yellow, 
ck, | green, or what colourelſe you pleaſe ; and caltit Ines 
pur | Lemons or Orange-Rhindes,c+c. ſerve- of divers'of theſe 

: | a) IUGELTO 


; colours on a dith or plate. 


To-miake ſome Kick=ſhaws in Paſte ; to fry or 

' What form you- pleaſe. 4: 

A F Ake ſome ſhort puff-paſte , roll it thin ; if yg 
. have any molds, you may work it upon. rliett 
with the pulp of Pippins, ſeaſoned with Ciramon,Gint 
ger, Sugar, and Roſe-water ; clofe them up-and bake 
| them, or fry them ; Or you may fill them with Gooſ- 
hen | berries, ſeaſoned with Ciamon, Sugat, Ginger, anll 
"rhe | Nutmeg ; rollthem up in yolks of eggs, andir will keep 
two | your Marrow, being boyled, from melting away ; Or 
pint you may fill them with Curds, boyled up with whites 
ich | of eggs and Cream, and it will be a tender. Curd ; 'but 
you mult feaſon the Curd with parboyted Currans , 
three or four ſliced Dates put into it;or fix bits of Mar- 
| TOW, 
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row,as big as half a Walnut , put in ſome ſmail piecey 
of Almond-palte, Sugar, Roſewater, and Nutmey, And 
this will ſerye for any of theſeKick-ſhays,cither to bake, 
or fora Florentine1n;Puff-paſte; ady.oftheſe you may 
fry or bake, for dinner or Supper..: vis .nw1 
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TA ke Beef Palats that are tenderly boyled,blanched 

| F and ſliced; pur'to' them a piece of good" middle 
+51; Bacon, and five or ſix ſweer-breads of Yeal;;z-4er 
theſe boyl together in a deep diſh with ſtrong Broth, 
put to.thema handful of Champignions ,'a great Onian 
or two, ;about fix! Cloves , a little large Mace,, anda 
faggot of ſweet herbs; when ir is almoſt boyled , al 
t0.ita. pint of 3rayy, a grated Nutmeg, ſeaſon ir with 
"Salt,g make ready a diſh with your. cops and botroms 
of. French bread. ſliced ; pur Fong hk and ſet 
your,diſh on the coals ; add Cheſnuts to, your Broth, 
you mult have in a Pipkin by, with the, Marrow of three 
Wn Fonda ſtrong Broth, with the.botroms of three 
or four Artichokes cut in pieces; when all.is enough,diſh 
up a round piece of your Bacon upon lippets , 1n the 
middle of your diſh, and your ſweet-breads' andipakis 
round about, with your other Bacon in ſlices; then diſh 
ap,your Marrow, Artichokes, and Cheſnuts; alkovgr 
at, ſo pourover your Broth; and {cruiſe on twojar 

emons. -:... ©... 
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To make a ſmall Buth of fleſh roaſted. ; 


=xAke balf 3 dozen of Chicken peepers, and as many 
4 fſquob Pigeons; ſcalded , drawn , truſt and fer, 
.{ - lardthe one half of them, or any other ſuch like 
fowl as Larks,Quails,&c.then take Lambſtones blanchr, 
alſo Cocks combs and ſtones, with Ox.palats tenderly 
boyled, and cut three inches in length and breadth, lard 


Lg 


hem exceeding thick . with ſmall lard, alſo-4ake lice 
4 NPI 0 
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of Bacon, and great Sage leaves ; ſpit your fowl ona 


ſmall ſpit, with one of your ſlices of Bacon and Sage 
between each fowl, as-alfo'a piece of palat; thus ds 
until all your fowl, Bacon, and palatsare ſpitted ; par- 
boyl likewiſe ſome great Oyſters, 2nd lard themwith 2 
ſmall larding prick ;, alſo lard your Sweet-breads and 
Lamb: ſiones , and ſpit them with ſlices of Bacon between 
each of them ; rhen ſeaſon your Oykers with grated 
bread, Nutmeg and Time, a little Salt ; and when your 
Sweet-breads are almoſt roaſted, broach your Oyſters 
upon ſquare rods, and tye them on the Sweet-breads, 
baſte'them with the yolks of Eggs beaten with a grared 


- Nutmeg, and ler them roaſt together ; then take your 


Cocks combs and ſtones, (being tenderly boyled)- and 

bry them being dipt in yolks of Eggs - alfo fry the 
bottoms of Artichokes, and marrow in Eggs; put all 
theſe'in adeep diſh with a pint of Gravy,” on a heap of 
coals, (only the Artichokes and Marrow by themſelves 


with a linle drawnButter) add to them Oyſter liquor, 


Claret wine, Srated Nutmeg, with ſome Anchovies diſ- 
ſolved a handtul or two of Muſhrooms,ſome Cheſtnuts, 
and Piſtaches ; when your Range 1s ready, baſte up your 
birds, and diſh them. into the middle of your dith ; then 
diſh two rows of your palats (oppolite one to another) 
from your Chickens towards the diſh brim , ſo with 
your Sweet-breads in two parcels croſling them ; alfo 
your Lamb-ſtones and Oylters,thwarting in wwo parcels 
oppolite likewiſe, theſe eighr parcels will cover your 
dithfrom the fowl to the brim , let your Bacon be gar- 
niſht. over the whole, then take your other ingredients 
inthe lear and garniſh ofer your fowl, and the reſt with 
your Arcichokes, Marrow, Filtaches,and Cheſtnuts over 
all; then add alittle drawn Eutter, andthe juice of two = 
or three Lemons to. your lear, and pour it over all; gat- 

niſh itwith Lemon and Bay-leaves fryed, and ſend it ro - 
the table Lo: ; this difh is for your ſecond comſe. 1 
4 
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A Jelly f, or ſervice of ſeveral colours. 


i Sg four pair of Calvesfeet, a knuckle of Veal, a | vv! 
- good fleſhy Capon; and prepare thoſe things, as I ſie 


is aid inthe Chryſtal Jelly ; boyl them in three gallons 
of fair water, till ſix quarts be waſted , then ſtrain it 
zntoanearthen pan, let ir cool ; and being cold pare the 
bottom. and take of the fat onthe top alſo , then. diſ- 
ſolve icagain into broth, and diyide'it into four equal 
parts; put it into four ſeveral pipkins, as will contain 
five pints cach pipkin; putin a little ſaffron into-one 
of / aa into another Churcenela bear with Album, 
into-another Turnfole ; and the other his own natural 
white ; alſo to every pipkin a quart of white Wine,and 
the juice of two Lemons ; then alſo to the white Jelly, 
onerace of Ginger pared and liced, and three. blades of 
Jarge Mace , tothe red Jelly, two Nutmegs, as much 
in.quantity of Cinamon alſo as much Ginger: to the 
Turnſole; put alſo the ſame quantiry, with a few whole 
Cloves; / then tothe amber or yellow colour, the ſame 
ſpices and quantity then have eighteen whites of Eggs, 
and beat them with tix. pound of double refined Sugar, 
beaten ſmall and itirred together, in a great Tray or 
Baſon with a Rolling-pin, divide it into four parts into 
the four pipkins, andſtir it to your Jelly, broth, ſpice, I 
and wine: being well mixed together witha little Musk gd 
and Ambergreile : then have new bags, waſh them firſt | * 

inwarm-water,and then 1n cold, wing themdry, and I '* V 
+ being ready ſtrung with pack-thread, and ſticks , hang her 
them 6n a ſpit by the fire, from any duſt, and ſet new | = 
earthen pans under them, being well ſeaſoned with boy- Te 


.* ling liquor :. Then again fer on your Jelly on a fine I *2& 


Charcoal fire, andlet iri{tew ſoftly rhe ſpace of an hour, 
- or almoſt; chen make it boy] up a little, and take ir off : 
being ſomewhat cold, runit through the bag twice jor 
thfice, or but onceitir be very clear : intothe bags of 
colours. 
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colours putin' # fprig of Roſemary , keep it for yous 
uſe in thoſe pans, diſh it as youſhgood, or caft if Inte 
2 | what mould you pleaſe : Asfor Bzample, theſe, Scollop 
ſhells, Cockle ſhells; Egg ſhells, half Lemon or Lemon- 


is | pecl; Wilks, or Winkle ſhells, Muſcle ſhells,or moylded 
ic I Ou! of a Butter ſquirt : or ſerye it on a great diſh and 
« || plate, one quarter of white, another of red, another of 
Cf. | y5llow, thefourth of another colour , and aboyr rhe 
al lides, of the diſh Qranges in quarters. of Jelly , in the 
in || middle awhole Lemonfull of Jelly finely carved, or caſt 
ne | out of a Wooden or Tin mould , or run it into little 
1; | found glaſſes, four or five igadiſh, or Lilver trenchex 
2} || Plates, or glaſs trencher plates. Ws 4 


nd : To bak: Apricocks green. 


| "Ake young green Apricocks, ſo tender that yoy 
- T may Qs oy through the-ſtone,ſcald and ſcrape 
he © :he outlide, ofc putting them in water as you peel them 
ale ©} till your Tart be ready, then dry and fillthe Tart with 
me | hem, and lay on good ſtore of fine Sugar, cloſe it, and 
95, Þake it, ſcrape on Sugar , andſerye it up - before you. 
ar, | cloſe ir, cut-your lid 1n branches, or works,that ir may 
or || !ook ſomewhat open, and it will look the greener. 


nt9 "= To make an Oatmeal Pudding. 


usk I; Oatmeal in warm Milk three or four hours, 

then ſtrain ſore blood into it of fiſh or fleſh , mix 
2nd © 'f with Cream, and acd to it ſue: minced ſmall, ſweet. 
ans || berbschopped fine,as Time, Parſlee, Spinnage,Succory, 
ew || Endive, Scraw-berry-leayes , Violer-leaves, Pepper, 
oy- Cloves, Mace, fat Beef ſuer, and four Eggs, mingle all 
Gne || 19gerther,and ſo bake ir. 


To make an Oatmeal Pudding boyled. 


F Ake the biggeſt Oarmea),mince what lerbs you like 
beſt, and mix with it , fcaſon ic with Tepper an 
we | Salr; 


79 
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it and ſend it np. ny | | 
noui}000,, $372, NO TILA $12516.1440'7 burr 147 v4 
1 Oatmeal Puddings, otherwiſe of fiſh or, fleſh klaod!.-'\ 
*Ake aquart of whole Oatmeal, ſteep it in warm Milk 

*- 'oyer night, and then drain the groats from ir'boy! 
them in a quart or three pinrs of good Cream," then 

the Oatmeal being boyled and cold, have Time, Periny- 
roya!,' Parſlee, Spinnage, Savory, Endive, Marjoram, 
Sorrel, Succory, and Strawberry-leaves, of each a little 
quantity, chop them fine and put them ro the Oatmea), 

with foine Fennel-ſeeds, Pepper, Cloves, Mace,and Salr, 

boyl it in a Napkin, or bake it ina diſh, Pye, or Guts ; 

ſometimes of the former of Pudding you may leave out 


ſome of rhe herbs, and add theſe, Penny-royal, Savory, | 


Leeks, a good big Onion, Sage, Ginger, Nutmeg;Pep- 
- per, Salr, either for fiſh or fleſh dayes, with Butter or 
_ Beef-ſuer, boyled, or baked in Diſh, Napkin,or Pye. 


To make white Puddings an excellent way. 


FN Fter the Hogs humbles are tender boyled , take 
A ſome of the Lights with the Hearr,and all che fleſh 
about rhem; picking from them al] the ſinewy skins,then 
chop the mear as fmall'as you can, and-pnt to it alittle 
of the Liver very finely ſearſed , ſome grated Nutmeg, 
four or five yolks of Eggs, a pint of very good Cream, 
two or three ſpoonfuls of Sack , Sugar, Cloves, Mace, 
 Nutmeg,Ciramon, Carraway-ſeed, alittle Roſe-water, 
good ſtore of Hogs far, and fome Salt, roll it in rolls, 
two hours before you goto fill them in rhe Gurs , and 
lay the Guts in-iteep'in Roſe-watertill you fillthem. 


To make an Ttalian Pudains. 


F 4ke a fire Manchet and cut it in ſquare pieces like 
Dice, then pur. ro it half a pound of vr i 
nes finul, Rattins ofthe Sun, Cloves, Mace, 
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| Dates; Sugar, aarrow, Roſe-water, Eggs and Cream» 2 
mingle all theſe together ,' put them in a buttered diſh 
in leſs than an hour.it will be baked ; when its enough, © /3 
ſcrape on Sugar and ſen1ir up. re 8. 
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" To make Metheglin, 
en T Ake all ſorts of herbs, that are good and -wholeſom 3 
y- as Balm, Mint, Roſemary, Fennel, Angelica; wild 


n, | Time, Hyflop; Barnet, Agrimony, and ſachother keld 
tle herbs; balf a. handful of each, boyl and firain them, 
al, | and let the liquor ſtand until the next day ; being ſetled, 
ur, © take two gallons and half of Honey, let 1t boyl anhour, 
ts: | and in the boyling ſcum it very clean, ſet it a coolingas 
zur | you dobeer, and when it isco!d, take very good Barm, 
ry, | andputitintorhe bottom of the Tub , by a little and 
&p- || little as to Beer, keep back the thick ſe:tling that lyeth 
-or || inthebotrom of the veſſel it is cooled in: when it 1s all 
Fe put ragether, cover-it with a cloth, and letit work very 
I nearthree dayes ; then when you- mean ro! put it up,: 

skim off all the Barna clean, and put it up into a veſſel 
ake | bu: you muſt nor ſtop it very cloſe in three or four dayes, 
Joſh £ but let it have ſome vert, to work ; when iris cloſe top- 
hen | ped; you mult look oftento it ;:and have a peg on the. 
ittle | top to: give.it vent , when you hear it make a noiſe, as 
neg, it will do, or elſe it will break the veſſe], ſometimes make 
-2m, | 2 bdagand put in good Rtore of fliced Ginger', ſome 
ace , | Cloves, and Cinamon, boyled} or not, ' "=N 


le How to-make 1 POCT AS 

rolls, 4 | 
and Ake.of Grains halfadram, take of Cinamon four 

"oe ounces; of Ginger two ounces, of Nutmeg half.an 


ounce, of £loyes, Mace, of each aquarter of an ounce-z 
bruiſe all cheſewell ina Morter, and infuſe them in a 
« like © gallon of white Wine, four or five daye the veſlel being 
fſijer I cloſe ſtopt,. then put ro- ira pound and. balt -of Sugar; 
inced = Whenthe Sugar is diſſolved, nuc to ir halfa pint 07 Role- 
Nats; £a | - 8 WS 
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water,and 25 much Milk, let it ſand a night; and then 

Jet it runthrongh an Tpocras bag, Then may. you put it | 

- in afine new Xunlet, if you purpoſe to keep it; or if 

- you ſpend it preſently, you may put it into certain pots 
for the preſent, 
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To Jelly Lobſters, Crawfiſh, or Prawnes. 


Ake a Tenchand ſplit him from the head to the 
tail, raking out the gills, and waſh him in four 
or five waters very clean from the blood; ſet as much 
water on, as will conveniently cover hith, in a broad 
/ pan, preſling him down with a diſh or plate , let your 
liquor be ſeaſoned with Salt, Wine-Vinegar, Cloves, 
Mace,Ginger,quartered Nutmeg, five or ſix Bay-leaves, 
a faggot of ſweet herbs bound up together {obſerver 
ler your liquor boyl with the fore-mentioned ingre- 
diems, before-you put in your Tench) it being boyled 
take it-up, and waſh off all the looſe ſcales; then ſtrain 
..theliquor through your Jelly bag ; and put to it a 
piece of Izing-glaſs , being firſt waſht and eept for 
that purpoſe, boyl it very cleanly, ard run it through 
. .-,-2 Jelly bagagain; then having your ſhell f{h, lay them 
in acleandiſh, the Lobſters being cut inſlices , and the 
Crawhiſh, Prawnes and Shrimps whole, run this Jell 
over them ; you may make this Jelly of divers colours 


ro garniſh your diſh. 
To Stew Crabs. 


"Qur Crabs being boyled, take the meat ont of the IU ter 

\ bodies of barrels, and fave the greatclaws and the I the 
ſmallegs whole to garnifh your diſh ; ftrain the meat U wa 
with ſore Claret wine, grated Bread, Wine-Vinegar, | ani 
Nuzmeg; Salt, anda piece of Butter ; itew them roge- I toy 
ther a quarter ofan hour®, on a 'foft fire in a Pipkin; I to 
and being ſ{tewed almo# dry, put in fome drawn Butter, 
the yo!kof an Egg, a grated Nutmeg, with the juice 0 
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Gabe up thick; "hendiſh the 
chem; Put rhe meat hav the ſhells and ſerve chem”! . | 


"= roundabout 


0 i » 


To force Crabs. ; : 


Take Go many Crabs as you pleaſe , take the meat 
out of rhe claws, and mix it: with the meat. of rhe 
body, the skin and ſtrings thereof pick out ; then rake 
ſome Pine-apples,” Piſtaches , and' Artichoke botioms 
minced with the body of an Fele half boyled,burnorve- 
ry {mal}, with the meat of the claws before you mix -it;, 
a5 alſo a handful of Oyleers z pur. to it,.a little grated 
Mancher, Nutmeg, Cinamon, Ginger, and Salt, with 
aLemoncur fa dice , with! the yolks of two or:thxee 
raw.Eggs,. and/2 quarter ofa pound of Butter in ſniall 
bits; makeup thisinco-a reaſonable ftiff force! need. 
andforce your ſhells, make the reſtifto ſmall ballsz;and 
put: then imo-a deep/tin diſh, and bake them pity | 
an.Oven ; let yourmeat in your ſhells be a very tehder 
meat; -when they come out of the: Oven, addito them 
ſome drawn Burrer, and the j juice of Oranges. and Les 
mons,” dith them wich-your freed balls raund: aboar 
them, {tick them full of picked ſprigs of Paſte aboutfour 
inches long, and ſtick uponFour ſprigs fryed Oyſters, 
ſo ſend them for ſecond courle. 


To make water "reach; 


Fake a pound of ſveet Almonds, blanch them'in 
blood-warm water, and throw, them inco cold wa- 
ter; beatthem ina Morter with Roſe-water, and when 
they are beaten to-an- Almond Paſte , put a pint of Roſe- 
water more to'them, and a pottle of fair ſpring water; . 
and about aquart-or' more of Rheniſh wine : ſer theſe 
together in askillet ona heap, of Charcoals; then add 
to it about half a. pound of Ilinglaſs,being before pulled 
t0 Pieces and ſteeped in fair water for the ſpace of two 

us, put to ir ſome whole Cinamon , large NE, 
be £s 2 et 
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Terit boy about a hott planing. then Arad 
ir into abaſon through a-piece of Tiffanie;; ſeaſon it 
- with Sugar, Roſe-water, anda little Oyl of Cinamon, 
Nutmeg, Cloves and Mace, with'a grain of Musk tyed 

- up;:-then-ſer ir; on the fire again;:you:may take out 
ſome in. a ſaucer' to try its ſtrength; if xbetoo ſtrong, | | 
Foun muſt add Rheniſh wine, if too weak,  boylir longer | , 
witiinglaſs ; you may addalſo ſome juice of Lemons 
Keainir again whenit is boyled enough;run it into whar 
colours Foy pleaſe. 

F 6p Sn "T5 make. a boyled Pudding. 

« Ake ewo grated penny loaves, 'and as much flor 

!'&'! drycd in an Oven;ſcaſon it with Cinamon,Cloves, 

Mace, Nutmeg and Saltz put to ir four Eggs , caſting 
away two of the whites; temper it with ſweet cream: 
pur to-it a handful or two of Raiſins, as many Currans, 
wich about half a poundof Beef ſuet minced very ſmall, 

_ derit not be ſo thin; that the Railins and Currans fall 10 
the borrom; ſowaſh over a double cloth with Butter,and 
pur into/a baſon or skillet; gather it rogether , and 
ryeit:cloſe, only giveir a little liberty to riſe, let y our 
water boy] before you putitin, ; 
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Þ hos a pint and half of Cream; and boy! it up with y 
ſome beaten Cinamonand Nutmeg; , and when.1t'Ts 

cold, bear to it ſix Eggs,caſting away the whites of three, (G 
ſeaſon i it with! Sugar, Roſe-witer and Salt; then cut ' 
two.penny loaves in lippets, and butter over a cloth as ſ: 
before, and pur it inabaſon, ſpread the ſippets all over ; 
-the botrom of your baſon;asalſo the ſ1des,that the cloch 
-may not be perceived : then ſtrow on a handful of min- 
ced' Marrow, and Dates not very ſmall , rhen ponr a la- 

dleful of Cream or two all over. .and lay it over with {jj - R 
ps again, then ſtrow a hahdful of Marrowand bets "3 Wa: 
; | CIOTIc , 


| before," ſado.until 


» > . 
 EAENGE'Y * Ka T 5 M : —_— » Mix atts. Fe . . Be 2 F.- 
, 5s G ka ad x % 3 : o KS 14 , 2% "IV" { - - f oo "77 0 ” Ne Pe 4 
Wa 4] Bs ah. 1 i; the ED ta . Lad ES 4 + i F<» : bt Fd Lb EL ' TY Y Rag »-,- 4a : 
ur W * v4 be}? ww. Ig *\ 25 7 p S--_a0& ns 3.0 F iS ; aA -_ 
\ % HI. £* 2 2 jo of & 2s wi : £ - _ Y 
” 4A J FY 4 . 77 cnet? Ae l 
» w.EAth E { A; bd i 
þ | : 
- , G | Fo 
# -% * ” * fo - 'Y * x 


lay. it all over with-lippets on the. top, and waſh them 
well over with Butter. : ſo gather up your cloth: and 
bind ic, when your pot boyls put him in. > 


' Abaked Pudding after the Italian faſhion, correfttd. 


"J Ake a penny white loaf or two,and cutit in the man- 
ner of dice : put to it half'a_ pound of Beef ſuer 
minced ſmall, halfa pound of Raiſins of the Sun ſtoned, 


alittle Sugar, ſix ſliced Dates , a grain of Musk, the 


Marrow of two bones ; ſeaſon it with Cloves, Mace , 
Nutmeg , Salt and Roſe-water , then beat three Eggs 
with about half a pint of Cream, and put it to your 
bread and other ingredients, and ſtir it together ſofly 
that you break not the bread, nor Marrow : then 


ſlice ſome thin pieces of Apple [into the bottom of | 


your diſh; that you bake it in, and put your Pudding 
thereon : bake 1t inan oven not ſo hot as for Manchet 


when its enough, ſtick it with Citrern,and ſtrow:-it with ' 


Sugar. | 
To blanch Manchet in a frying-Pan. 


"TT Ake twelve Eggs, caſting by the whites of ix, beat 

them in three quarters of a pint of Cream - put to 
it almoſt a penny Manchet grated, a lictle Sugar,Cloves, 
Mace, Nutmeg, and a little Roſe-water , beat all theſe 
together, andfry ir.in ſweet Butter, as you fry a Tan- 
fie; whenir is fryed, waſh it over with a little Sack,and 
the juice ofa Lemon, then turn it out on a Plate,diſh ar, 
ſcrape on Sugar, and ſend it bp. 


Anather way. 


Rate four Vanchets, and put them in a diſh 


\_I with {ix Eggs,two quarts of Cream,Cloyes Mace, 
Roſe-water,Salr; Sugar, with a handful or two of Cur- 
rans, and a pound of Beef ſyer minced with a hand- 
S, - > Hs ful 


f 


- a , 


all your Cream-and Eggs is in;- then: - - 


the jtice of them,add therennto Cinamon and Nurmeg, INT 
beat all thefe 'rogether , put Butrer -m your difh 
with {ippets thereon/,' ſo put your Pudding therein ||| bell 


and bake it. | ” 
ater: * -:53 TX an 
' Toboyl: Pigeons the French Faſhion. al 


7] Ak: your Pfgeons, ſet and Jard them, put them | wit 
= 1nto aPipkin with ſo much ſtrong broth as will | $0! 
- *coverrhem; when they are ſcummed, put to them a I !ich 

Aagpot of ſweet herbs, ſome large Mace , a handful of -}| Ne; 
Capers, and Raiſins of the Sun ſhred ſmall ,* (ix quar- I 
tered Dates, a piece of Bucter, with the yolks of three || Ca 
hard Eggs minced, with a handful of Grapes or Bar- | a 
berries,then beat two yolks of raw Eggs, with Verjuice | 2 © 
and ſome of your broth, a ladle of drawn Butter, and a ' | Þ1: 
.. grated Nutmeg : ſo diſhit on fippets, and lay it round I W! 
with flices of Bacon. m1 


To bozl Mullet ,or Pike with Oyſters. 


Akea fair Mullet or Pike, truſs it round,and ſeton a || ** 
= -panof water, ftrow into it a handful of Salt, anda | ** 
handful of ſweet herbs , make your water boyl , tye I ®" 
your Muller or Pike in afair cloth, and pur bim in your ||. Þ 
- boyling liquor , with a pint of white wine Vinegar, || ®? 
tet your fiſh boyl leiſurely until it ſwim, take the rivet | Vl 
and a pint of Oyſters , with their 1i;uor and a little FI la 
- Write wine, three or four blades of Mace, and a lit- | 
tle groſs Pepper, boyl all thefe by themſeIves, when wt 
they ate enough, {train the yolks of three ar four Eggs i 
- with halfa pint of Sack,. add to it a ladleful of drawn C 
- Butter, then diſh up your fiſh on ſippets, pour on your 
broth and Oyſters all over, you may add roaſted Cheſ- 
- nutsand Piſtaches,ſo garniſh it overwith fryed Oyſters; 
ſtick it with Toafts and Bay-leaves; -and ftrow all over 
Your diſh hard Eggs minced, OL Lg, To 
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To Powys Ki, an honourable way 


T ke twolive Carps, or as many as. you intend 86 

boyl,” knock them on rhe head, open them. in the 

in | bellies, pt draw them clean; rake heed: you break not 
| the gall, waſh out the blood with a lictle Clarer wine 
and fayeit , falr them well on the bellies; and fave the 

ſcales; as whole as you can on them , ſer on your pan 

m © with fair water, and about a quart of Vinegar , a fag- 
ill Þ £ot or twoof ſweet herbs , half a dozen cloves of Gar- 
2 | lick, fliced Ginger, large Mace, and quartered Nut- 
of || megs, and a handful and half of Salt, with a Lemon or 


r- | twocutin ſlices, when your pan boyls , put in your 
ee | Carps upon your falſe bottom , and. whilſt they bale 
r- | make your ſawce after this manner : take the body of 


ce ||| 2 Crab or two, and put it intoa deep dith ,” pur to it the 
a \' i blood of your Carp and Claret wine / before named} 
id with two or three Anchovies, a little Time and Fennel 
minced exceeding ſmall, fome Oylter-liquor, Lag: 
and Salt, and halt a dozen Oyſters minced ; let this {tew 
up all rogether, and be ready with your Car Pp ; if irbe 
a2 | thick, you mayadd Claret wine, or gravy, if none be 


a | offended, when it is enouzh, grate a Nutineg into it, ; 
7e and beat ir up with the yolk ofan Egs,aad a little drawn. . = 
x» | Butrer, and put it into half a dozen large Sawcers ; It 
r, - ought to be bur little thinner than Muſt: ard then iake 

et | up your Carpsbeing guick boyled, and di; them on 2- 

le large Dith aad Plate, garniſh toe vrims thereot, and 

e- | underneath wich Fennel, Flowers . or Orange? pecl 

mn minced; garniſh your Carps with Oyiters tryed up tl 

5s Eggs, and put your Sawcers on your Ci round yur 

n | Caps, and ſerve it up. 

4 Another way to boyl a d ſh of great Floyad:rs. ; 
% 


V Hen your Fownders are drawa,ſcorch them on 
'Y - che black tide very thick, and put tem into a b 
P 4 ..- 4 Qreat--- 


a handful of Salr, and when your pan boyls ſeaſoned as 
before, lay in your Flownders on your falſe bottom 
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great - Diſh; pour on 19 and ftrow them over with 


rag 
with their white {ides downwards ; they will be boyledſÞ of t 
with abour a dozen walms , take them up, diſh them infſÞ bon 


. a large diſh on lippets, with the black ſide upwards,andÞ ter 


pour on drawn Butter all over them, grating on a Nut- 


mes, and.ſcruiſe in a Lemmon or two, ſo garniſh i it with I fow 
Lemonand ſend it up. the 
To make a Haſh of Partridges or Capons. Fs. 

Ake twelve Partridges and roſt them,and being cold I} the 
mince them very fine, the brawrs and wings, and I rag 
leave thelegs and rumps whole, (to be carbonadoed) I} the 
' then-put ſome ſtrong Mutton broth to them, or good I Cl 
Mutton gravy, gra: ed Nu: meg, A great Onion or two, I wit 
ſome Piltaches, "Cheſnurs and Sale, then ſtew them in || of 
a large earthen Pipkin, or Sawce-pan; {tew the rumps Þ| vin 


and legs by themſely esinſtrons broth in another Pip- I gal 
kin, then have a fine clean diſh, then rake ſome light £ dill 
French bread chipt, and cover the bottom of your diſh, || g1v 
and when you goto ih yourHaſh,ſteep the bread with Po! 
ſome Mutron broth, or good Muttongravy; then pour I ſw 
the Hall: on the Reeped bread , Jay the legs and the If che 
rumps on the Halh, with ſomef: yed Oytters, Piſtaches, I] Le! 


. Cheſquts, ſliced Lemon .and Lemon-peel, yolks of Eggs 


beat rogerher, and run over all , garniſh your diſ with | L 

carved Oranges, Lemons, fryed Oyſters, Cheſnurs and I fp! 
Piltaches; thus you may Haſh any kind of fowl whether © to 
water or land. | ND Bi 


trained with the Juice of Orange , and beaten Bu.ter \ 


A rare Fris TAfy. "= 


Ake lix Figeons, and as many Chicken-peepers, be- Þ| an 
-ing clean drawed, ſcald and truſs chem ,head and all {c: 

on, then ler rhem , and bave ſome Lambſtones gnd 
[veetr? 
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ſweet-breads blanched , parboy 


£ 


ed, and fliced,” fry 
moſt 'of the ſweer-breads floured, have alſo ſome Spar-.  # 
ragraſs ready ; cut off the tops an inch long; rhe yolks : * +} 
viedſl of two hard eggs, Piltaches, the Marrow ot {ix Marrow- | 
n in bones , half the Marrow fryed green, and white bat-" 
and ter , let it be kept warm rill ir be almoſt dinner 
Vut-W time', then have a clean frying-pin, and fry the 
vich I fowl wirh ſweet Butter ,. being finely fryed, put our 
the Butter, ard put to them ſome roaſt Mufton- 
Gravy , ſome large fryed Oyſters, and ſome Salt , 
then put in the hard yolks of eggs, and the reſt of 
the ſweet-breads that are not fryed, the Piftaches,Spar-- 
ragraſs, and halt the Marrow, then ſtew them: well in 71 
the frying-pan, with tome grated Nutmeg, Pepper, (a 
Clove or two of Garlick if .you pleale) a little White= <1! 
wine, and ler them be well ſtewed ; then have ten yolks 
of eggs diſfolyed in a diſh, withGrape-Veryuice,or wine- 
vinegar, anda little beaten Mace, and put it to the Frig- 
gaſy, then have ſome ſlices of light bread in atair Jarge 
diſh ſer en coals, with ſome good Mutton-Gravy, then 
give the Friggaſy two or three waſms 'on the fire, and 
pour it upon the ſops in your dith;garniſh ir wich fryed 
ſweet-breads;fryed Oylters frycd Narrow, fryed Piſtas 
 ches, ſliced Almonds, and rhe juice of two ot three 
' Lemons. | 
To makg 4 .Bisk of Carps and otnrr ſeveral fiſh, \ | 
Ake the Carbolion for the Bisk, of ſome Jacks or 
ſmall Carps, boyled in half White-wine and faiv 
ſpring-water, ſome Cloves, Salt, and Mzce boylit down 
to a Jelly ,:ttrain ir, and keep. it warm for to icald rhe 
Bisk ; then take feur Carps, four Tenct es, four Perches, 
two Pikes, two Eeles flayed and drawn,the Carps being 
ſcalded; dravin and cut in quarters,the Tenckes ſcalded j ' 
>e- || and left whole, aifo the Perches and the Pikes all finely | 


all II fcalded, cleanſed and cuc in twelve pieces, three of each 
nd If lide, rhea pur them into a large ſtew-1an , wich threo 
"” HY ' quaris 


' quarts of Claret-wine, an ounce of large Mace, a quar-' 


| 


4 bl f - 


oi 


ter of an ounce of Cloves, half an, ounce «of Pepper , a 
quarter of an ounce of Ginger pared and ſliced , ſweet 
herbs chopped ſmall, as [tripped Time, Savoury, ſweet 
Marjoram, Parilee, Roſemarygthree or four Bay-leaves, 
Salt, Cheſnuts, Piſtaches, five ox {ix great Onions, and 


ſtew all together on a quick fire : Then ſtew a pottle of 


. Oyſters, the greateſt you can get, parboyl them in 


their own liquor, cleanſe them from the dregs,and waſh 
them in warm water from the grounds-and thells : -put 
them into'a Pipkin with three or four great Onions 
pPilled : then take large Mace, and a little of their own 
liquor, or a little Wine- Vinegar or White-wine - next 
take twelve Flownders, being drawn and cleanſed from 
the guts, fry themin clarified Butter, with an hundred 


- of large Smelts ; beihg fryed ſtew them in a {tew-pan , 


with ſome Claret-wine, grated Nuzmeglliced Orange, 


- Batter and Salt : then have an hundred of Prawnes 


boyled, picked and buttered or fryed : next botrams of 
Artichokes, boyled, blanched, and put in beaten Zut- 


- ter, grated Nutmeg, Salt, White-wine , Skirrets and 


Sparragraſs, inthe aforeſaid ſauce; then mince a Pike 
andan Eele,cleanſe them, and ſeaſon them with Cloves, 
Mace. Pepper, Salr, ſome ſweer herbs minced , ſome 


' Piſtaches, Barberries, Grapes, or Gooſ-berries, ſome 


grated Manchet and yolks of raw eggs : mingle all rhe 
aforeſaid rhings together, and make it into balls,or force 
ſome Cabbage-Lertice, and bake the balls in an Oven : 
beins baked, ftick them with Pine-apple feeds, and Pi- 
ſtaches, as alſo the Lettice : then ail the aforeſai | things 


_. being made ready, have acican large Gith, with large 


{>ps of Freach bread, lay the Carps on them ang. be- 
rweenrthem, ſome Tench, Perch, Pike and Kele, and 
the jtewed Oyſters all over the other Fiſh-: rhen the 


iryed Smelis and Flownders over the Oyſters , then the - 


balls, and Lertice, ſtuck with Piſtaches, the Artichokes, 


S Kirxets, 


OO es, Sy 
: 
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Þ6kirrets, Sparragraſs, buttered Prawnes, yolks of hatd 
Beggs, large Mace, fryed Smelts, Grapes, ſliced Lemon, 

Oranges, red Beers or Pomgranats ; broth it with the 

lear that was made for it, and run it over with beaten 

Butter. 


To dreſs Eggs in the Spaniſh faſhion. 


Fig twenty eggs freſh and new, and ſtrain them” 
with a quarter of a pint of Sack,Claret, or White- 
wine, a quartern of Sugar, ſome grated Nutmeg, and 
Salt, bear them #: pes with the juice of an Orange , 
and pur to them a little Musk, or none ; ſet them over 
the fire, and {tir them continually, till they be a lictle - 
thick, bur not too much, ſerve them, with ſcraping 
Sugar, being pur ina clean warmdiſh, on fine tozſts of 
Manchet, ſoaked injuice of Orange, or Sugar, or in 
Claret, Sugar, of White-wine, and ſhake the egss with 
Orange Combfits, or Muskadmes, Red and White. 


To dreſs Eggs in the Portugal faſhion. 


* Train the yolks oftwenty eggs, and beat them very 
well in a diſh, put to them ſome Mnsk and Roſe- 
water, made of fine ſugar , boyled thick in a clean. 
Skillet, putin theeggs and ſtew them on a ſoft hre , be- 
ns finely ſtewed, dith themon a Frencaplatezin a clean - 
dith, ſcrape on ſugar, and trimthe diſh with- your fin- 
ger. Other wayes, take twenty yolks of eggs, or as 
many whites, put them ſeyerally into two dilhes ; rake 
out the Cocks treads, and beat them ſeverally for the 
ſpace of an hour ; then bave a ſirrup mace into ſeve- 
ral skillers, with balfa pound apiece cf double refsned 
ſugar, and a little Musk, and Ambe.-greaſe, baund up 
cloſe 1n a fine rag; ſet them a ftewing on a ſoft fre 
ti] they are enough on both {ides; then-a1ſh them on a 
plate, and ſhake them with preſerved Piſtaches, Muska- 
dines, whire and red; and green Citron fliced ; pur 
mo- 
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FF, / _ Into. the whites the juice. of F Spinnngs to, make them 
7 green. 


To dreſs Ee7s ; called in. French Ala Angenotte, or 
the Proteftant 'way. 


Peck twenty eggs, beat them together, and put to 


them the pure Gravy of a les of Mutton, or the grat 
inth 
Gravy of roaſt Beef, ſtir and beat them well rogether,Þ] 6... 


over a Chaffindiſh of coals,with a little ſalt: add to them 
alſo juice of Orange and Lemon,or grape Verjuice,then 

put in ſome Muſhrooms wel] boyled and ſeaſoned ; Ob- 
 ferve,as ſoon as your eggs be well mixed with the Gray 

and other Ingredients, then take off the fire , keeping 


thenrcovered awhile, then ferve them with grated Nut- oy 
mes over them. oo 
| ne 

To areſs Eggs in faſhimef of a Tanſey. the 


'J Ake twenty yolks ofeggs, and train chem on fleſh- the 

dayes, with about halfa pint of Gravy , on fiſh-F 4 
dayes with Cream and Milk ; ; add falt-and four Macka- 
roons ſmall grated, as much Bisker, ſome Roſe-warer,a 
little Sack or Clarer,and a quarter of a pound of Sugar, 
MW put theſe things to them, with a piece of Butter as big as 
F '* -aWalnur, and fetthem on a Chaftin-diſh, with ſome 
| preſerved Citron, or Lemon grated, or cur in ſmall pie. 
ces, or little bits and ſome pounded Piſtaches,being well 
buttered, diſh it on a plate,and brown it why a hor fire-}| ®? 
ſhovel ; -{trow on fine Sugar, and [lick it with preſerved 


: Lemon- pill in thin ſlices. for 

| | ro 

To dreſs Poach Fegs. pu 

\ a I of new laid eggs, and the meat of four = 

4k | r five Partridges, or any roaſt Poultry , mince It .; 
ſb as (i rnall as you can, and feafon ir with a few beaten} ,1 


Cloves, Mace, and Nutmeg; put them into a diſh, with 


wifivto or two of pure Muycton roy , and "oe 
| ae 


b'; 
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three Anchovies diſſolved , then fer it a tewing on a. 
Chaffin-diſh of coals, being halfftewed, as it boyls, pur 
in the; eggs one by one, andas you break them, put by 
or Þ| moſt of the whites; -and with oneend *of your egg-ſhel}, 
put in the yolks round in order, amongſt the mea ; ler 
them ſtew till the eggs be enough, then put in a little 
grated Nutmeg, and the juice of two Oranges, put not 


LEY inthe ſeeds, vwipeyour dith , -garniſh it with four or | Y 
Pink five whole Onions, boyled and broyled. 

then "»** HO biitter Eggs upon Toafts. 

OB T Ake twenty eggs,: beat them in.a diſh with ſome 

| the ©. falr, andput Butter to them, then have rwo large 

wy rolls'or fine Manchets; cut them in toaſts, and roaſt them 


againſt the fire, with'a pound of fane ſweet Butter,being - 
finely buttered, lay the toaſts in a fair clean diſh, put 
the eggs on the toaits, and garniſh your diſh with Pep- 
leſ}, | PE and Salt, otherwayes half boy them. in rhe ſhells, 
Gih. then butter them,” and ſerve: them on toa's , or roaſts 


about them - *To thefe eggs, ſometimes uſe Musk and 
CKa- | | gy 
er | Ambergreaſe, and no Pepper. -; | , 
gar, | An excillent way to Putter E Tos. 
'B4 "Fink twenty. yolks of new-laid or freſh eggs ; pnt 4Y 
QOINe .- 1 . o "IE . % : * 
vie # ..them into aGilh withas many ſpoontuls of Jeyy, ( 


or Mutton Gravy without far, pur to-irt a quarter ot. 'a 
6... pound of Sugar , tw [ounces of preferved Lemon-pill, 
either grated or cut in'thin ſlices,or very little bi.s,wich 
fome falt, and four ſpoonfuls of Koſe-warer, ſtir them 
togerher on the coals, and being buttered, dith them; 
pur ſome Musk on them, with ſome fine Sugar you may 
eat theſe eggs cold, as well as hot, with a little Ci: amen 
water,or withour. Otheruayes, dreſs them wi.h Claret- 


4 - wine, Sack, or juice of Oranges,Nutmeg, fnc Suvar,and - 
hl * lictle S3lt;beat them well rogerher ina fac clan cit, _ + 


with carved lippets and candid Piſtaches fuck totem. 
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=: PLve Coffins/, take half a pound of floure,' a || ple: 
= quarter of a'pound:of fine Sugar beaten in a mor- || col: 
'.._ ter, two ſpoonfuls of Roſe-warer , three or four yolks | lets 
of eggs ; make this into a paſte, with cold butrer, and Þ| fea! 


|  <-rwo or three ſpoonfulsof milk; roll it into ſheets as | cup 
\  -.  broadas Trencher-plates, and cut them roundiwith a I lite! 
| Jagging iron ; -ther-take three: pints of xender Cheeſe || dill: 
curds, made of new milk, preſſed exceeding dry from ſlict 
the whey ; put to them about twelve yolks of eggs, and and 
three whites, one pint ofthick Cream, a-pound of fine 
Sugar, ſome Nutmeg and Cinamon beaten exceeding 
ſmall, otherwayes'oyl of the ſame; three ſpoonfuls''of 
Rofe-water, and as much . or more of: Sack ;' bear all 
| rheſe rogether:, by adding a pound 'of ſweet Butter || wit 
2 anelred; and ſo much grated Naples: bisket or Macka- | Or 
©. Toons, as will bring it into ſuch a-body, that whenyou | Nu 
lay it with your ſpoon on your ſheers of paſte, .it will Þ| of * 
- Aot ſo runabroadF as to bear downthe ſides, fill your || big 
ſheets with three or four ſpoonfuls'of cach, or at-your || the 
pleaſure, raiſe them and cloſe them at the corners, and || the 
give them. a quarter of an hours baking in a gentle || alf 
-Qven,. you may infuſe 'Mask or Aimbergreaſe in/them || bez 
if you pleaſe; it-rhis be:too-rhin,” fo that it will rya £ wit 
abroad, fſetit on a heap of Charcoals, and harden'.jr ; {| the 
bur alwayes keep it ſtirring, for it muſt be cold: before || it 


you uſe it. anc 
Eg» C | Ta 
Tomake Dowſets. _ 


4 T ke two quarts of ſweet Cream; -and infuſea Nur: | wit 
W-. - mes or two cut in pieces, two or three ſticks'of 

Th Cinamon, and' blades of large Mace, ſet-it for ſome rime 
_ _  uponthecoals, bur boyl not your Cream art all, then 
rake fourteen eggs, caſting by ten whites, and beat them 
E ro your Cream blood-warm, then run it through a 
el | | dhe | {traiger, 


+ 


Ng A 
by þ 


| R; | ; bat 223 


ſtrainer, and bexkh to "Ibo balfa ans _ ie ig 
of white Sugar, four ſpoonfuls of Roſe-water , if you 
x || pleaſe alittle oyl of Cinamon and Nutmeg; you may 
2x- || colour ſome of your ſtuff with Cowllips, Spinnage, Vio= 
ls © lets, or Gillyflowers, and ſo have your varieties at your 
nd || feaſt ; your Coffins ate uſually after the manner of high 


as | cups, about four or five inches high ; ſome bake them in 


ha Þ| little cups of Chainie, abour eight, ren, or rwelve ina 


eſe || dith is enough ,” you may ſtick your white ones with a | 


om || ſliced Citron, and your coloured with ſliced Almonds, 
ind || and ſoſerve them up. 


7 How to make a congealed meat, to be eaten cold. . 
"of '] Ake a Calves head and parboyl ir, then cut offall the 
all meat from the bones and mince it ſmall, ſeaſon'it 


ter | with minced Sage, Time and other ſweet herbs,and ſome 
ka- | Onion with them, as alſo beaten Pepper, Cloves,Mace, 
ou | Nutmeg, Anchovies, minced, and a reaſonable quantirs 
will | of Salt; then take 2 narrow pot or pitcher-ſomerhing 


our || bigh and ſmall, and pur in two handfuls of the mear into * 


our || the bottom of rhe pot , then {trow in; a little Bacon 
and £} thereon cur indice, then put in two handfuls more, as 
ntle | alſo mince Bacon thereon, till all the minced Calves- 
em || head is inthe por; cram it in hard , and ſtop the pat 


rua | witha cork and acloth, and lerit boyl in a pot up to / 


jr, | the neck, for the ſpace of (ix or ſeven hours , then take 
fore || it off, Jer it ſtand till it is cold, and then break the por 


and the congsealed colour will be fitting to be ſent to "ihe 


Table whole. or to be ſliced forth for ſecond courſe;thus. 
\ may you do Calves-feer, or Cow-heels , 
lat: | with minced herbs, Salt; Spice and Bacon, 
s of 
1me 
hen 
hem 


How to congeal a Turkey or Capon. 


mince ic , he! blac ow Lang and the whi- 
teſt- by it felt ; « creat Onion, a little Horſe- 


Raddith, 


Het 1 {XRE 


ſeaſon it biph | 


Pic | cither, $nd bake the fleſh from the bonesand 
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| Raddilh,” and a lictle Time minced ſmall; ſeaſon it witt 
this, as alſo Mace, Nutmeg, and Salt , with a'handful 
of fat Bacon cur ſmaller. than Peaſe, and a handful 6 


bd U 
#- 
wt 
£3,005 
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Weſtphalia Bacon minced ſmall; mingle all theſe roge. = 
ther with your fleſh, only the white by it ſelf, ; and rheſ} of 
black in another parcel, then put a handful or more in- Ma, 
-to-aPircher of narrow Por , . as aforeſaid , then pur aff che; 
handful of the black fleſh on it, - and then, the whiteſſ| 5: 
again, / ſo dotill allberammed into the Pot, then' hav-fſ| and 
>  ingayuart of White-wine ahd-nine Anchovies., withſll cak 
” - .* twoounces of Izinglaſs, boyled to the conſuming of Þ amt 


half a pint thereof,” {train it into the Pot to your afore- 
ſaid ingredients, andtop ircloſe with'g cork and a cloth, 
andboyl it in a pot of water, your Pitcher ſtanding up T: 
x0the neck, for the ſpace of lix hours.; when it is cold, | 


-break your por, and it will be in a coller; you may ,w: 
flice it, or ſerveit whole in a coller ; it you havethree fry 
lixtle pots, you may divide it in three, and ſo ſeryeitinÞ ;je 


"be ſeaſoned high. 
MN How to, make ſma!l Pindents to fry for firſt courſe. 


"Akeone pint of flour, and as much grated bread , 
L.  :& eight eggs, calt away the whites of five thereof, 
heat ittoathick batter, with Cream , Roſe-waterx and and 
Sack, ſeaſon it with beaten Cinamion, Ginger, Nutmeg pat 
_ and Mace, put to it a handful of parboyied Currans, I (1 
anda handful of minced Marrow, if not Beef-ſuet, add |} yp 
Ec Salt, thea ler your pan be hot with clarified Butter of I 1x7 
© fweetſuet, then drop it in by ſpoonfuls, and when they yol 
are fryed- on both 1ides , diſh them up on a diſh and Bf 
plate, and ſcrape on Sugarz you may adda handful of JF ;, 
Sugar to the batter: b- ſip} 


three litrle collers at a Feaſt; rhele kind of meats ought to 
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5.4... How to mals rich Pancakes. a 
F Ake a-pint.of Cream, and halfa pint of Sack, , and 
© the yolks of eighteen Eggs, and half a pound 
of Sugar , ſeaſon it. with beaten, Cinamon , Nutmeg , 
Mace , beat all theſe. rogether for a good. ſpace, 
then put in as much flour aswill make it ſo. thick as 
i: may run thin over. the pan, let your pan he: hot, 
and fry them withclarified Butter ; this ſort of Pan- 
cakes will not be criſp, yer it, is counted a rare way. 

amongit the Gentry. | gg 


Another way to make. them criſp. 


T;Ake the ſaid ingredients, ; only put go Sugar into 

©+ your batter, and put in but fourteen eggs, caſt 
away. the whites of nine ; let it: De as thin as it can run, 
fry themcriſp, and ſtrow Sugar on them when you ſend 
them up. 


How to fry aleg, breaſt or neck of Lan. 


:One your Lamb and parboyl'it , then ſlice ic inthin 
AF pieces, and rake about fix yolks of eggs, put to 
them Time, ſweer Marjoram, and Parſley minced ſmall, 
anda grated Nutmeg, and a little Mace beaten, add Sal, 
and: bear it all together with your yolks ; let your 
paa be hot with clarified Butter, and dip your flices 
of Lamb into your eggs and herbs , and fry it ſoftly ; 
when it is fryedenough on both ſides , put in a linle 
Whate-wine, Gravy, and ſtrong Broth, beaten with the 


yolks of twa eggs, a ſliced Nutmeg , the juice of a 
Lemon, and ſoime drawn Butter, ſhake ir till it boyls 
in your frying-pan, and pour it into your diſh upon 
lippe:s; if-you love it ſweer and ſharp , add to your | 
Lear White-wine, Sugar and Vinegar, inſtead of ſtrong 


Broth, 


Q' How 


; " TE roar of "WR 


5 Akefut Chickensin@ boy! them Ulindft enough, | be 
es them in pieces , rhen take # good bod: Wa 

"6 Fo fPatilee [calde Ste n, and mince 't ſmall- rhe 

| andpit fhrd the yolks of repgs Put to it forris | wt 


min 7 intend grated! ft Hos gd, an being h6r | 4:7 
with clirified Biitter , k Ir) your pieces of Chickens | Yo 
id the he giben dtrer , . ae 1 into the frying- pl 
heti they te fi wins oh both' ſides, pur 

to na aLear of White-wine, beaten with three yolks 
of eggs, and Parſlee boyled green, minced ſmall, with 
a Lemon cut dice wayes, anda lictle Sugar and Vine- 
ar; and keeþ| them ſhaking 4 in the pan till they boyl, Þ| aln 

k eh tit et ihto 2 diſh, and ſerve rheiti up upoh lip- fre 
| Peny you may add Gooſ.berries or Grapes to them 1h | Or 
the Summer ſeafon; and in the Winter Skirrets or Pota- wh 
toes over them. wit 


A fryed ideat in bafte fir the ſecond conrſe. Ho 


* FU Nd of Curds mide tender of morning Milk, 
; | reſted clean fromthe Whey, put to them one 
handful of four , lix eggs , caſting away three 
whites; A little Roſe-water; Sack, Cinamon, Nurmeg, 
kn Salt Y nv Pippins iiticed hall, beat this all 
her thro'a chick barter , ſo thar” it may hot run 


Sh Kt ad:if yott want whetewithto temper. it,add Cream; 
E.. * when. they are fryed., fcrape on Sugar and fend thein 
| "up: iffhis curd be made with Sack) 'as it may as well as 

wh Rhenner,you may make a Pudding with the Whey 
tiereof chtss. = 


Hen fo mae 4 Fudding wich Whey. No 


ns to a Guart of Whey one ponud of Butter, on 

penny rol] cut very thtn in {lfces, a ſtick or two on 
+Cigamon, fore large Mace, and ler irboylal rogethe 
hail 
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lax eggs, caſtaway, three, whites, you may add. ds 


- —_— 


water and (alt butter ; your. ſh having a garniſh about 
the brims, ir willcake a quaytes,/0h an hours, baking z 


| {h 
when you make Sack and Pocrage; as is taught: in, my 


brit Baok , you may make yle ofthe Whey thereof, jf . 
you Joke ngy 3\Cawgle wich it, as you may doit you 
pleale, + 1, $a 9193 


at How to make Apple-pyes to fry. | 
T*Ake. abour a dozen, Pippins., pare them,,. cut. 
_them-.,.and-almoli cover them with water, and 
almoſt a pound of Spgar, let them boyl on. a-gentle 
fre, cloſe covered , with a ſtick of Cinamon, minced 
Orange pill, a little. Dill-ſeed beaten, Roſe-water', 
when this is cold and tiff, make-ir into a little paſty 
with rich paſte. | 


How to maks 4 boyled meat, a farced meat, a diſh of Collops; | 
"and a roaſt meat, and a bakea meat, of aley of Veal, 
_ © with ſome other ſmall ingredients. 


"Irſt, for your boyled meat, take a ſmall knuckle of 
F the ſajd leg, and about a paynd- of good middlin 
Bacon, :take off the rhine atd thein(tde, and coyer both 
in aliccle por with ſtrong Broth , when it boyls and is 
ſcummed, put t# it two whole Onions, and a good fag- 
ot of {weer herbs,a lictle whole Pepper and large Mace} 
when iris/almoſt boyled, rake an bandful of Spinnage, 
as much Lettice and Parflee, and back it three or fout 
times over with a knife, and put it into your Broth and 
Meat, add ſome minced Time and ſweet Marjoram, let 
them have a quarter of an hoprs boyling , when it 1s 
enough and ſeaſoned with Salt, beat ro it the yolks of 
three eggs, and diſh the Knuckle of Yeal on {ippets, and 
cur the Baconxound about, and oyer it , 8hen pour of 


s " : : 
|; Y _ VN 
=. 7 I 4 L . " 
” > w v —_ 0 
» a do 7 
Yen OS hg, COW TE. T IEP be "EX ns $5 wats 2. 0" E 


: 
us CT 0 , 
P : ? - . , C 3 # 
Bet x EE Ws Fiber ole SEG. 05 os Ws 


Q 2.1 your 7. 


yottr bre and herbs 6n the mear,, garniſh your'diſh | - +: 
with Lemonandſerveit up ; in rhe 'Winter time yort || pie 


| fray make Barley broth of thefaid Knuckle, and leave || ic, 
Kone bien. on | Pra BE: 
**,Then ſplit your Fillet of ' Veal down by the bone , || fon 
and of the linewy part make two' or three large Col- || the 
lops, as broad and as' Tong as. half a ſheer ' of white | wat 
paper, by beating ofthem thin with a Cleayer , then cut | ma 
twodithes of Collops very thin, and hack them more | Gq 

, thin with the back of a knite; take half theſe Collops,and || are 
' fry them brown in clarified butter, then put them intoa |] wie 

Pipkin with ſtrong broth, Claret-wine, Gravy, two An- || the 
chovies,'a handful of Oyſters, two Onions; afaggor of | 
ſweer berbs or Time minced, ſtew, them up rogerher, | ced 

, When they are enough,add a grated Nutmeg and drawn || her 

Butter, and diſh them up on lippets. "I pur 
For the roaſt Olives, take the other halfxhethin Cot | har 

lops being ſpread abroad , ſeaſon them with Cloves, | ab 
Vace, Nutmeg and Salt, then take a good handful. of | ove 
{weet herbs, Parflee and Spinnage , mingled together || bak 
with a piece of Beef ſuct, the yolks of hard eggs, | the 

-, ' put to it a handful -of Currans , and ſeaſon it withÞÞ tor 

| ©  Cloves, Mace, Nutmeg beaten , Salt and a little Su- hay 

®, gar; ſo pur the yolks of four new eggs, and lay pat] and 
£7 thereof uponail rhe Collops , and roll them up cloſe; 

; ſo ſpit them croſs wayes on a ſmall fpit, and Jet 
them roaſt with a diſh under them, having therein the T 
reſt of the herbs, if any' left, put a little Clarer-wine 

and Vinegar into the faid dith,” when your Olives] len 


are roaſted , draw them into the ſaid diſh , and ft whe 
them+on a*tapitt of coals, -and let them b5y1 , thenſſ tjjl- 
: - put to:thema Jadletu} of drawn butter”, ler your ſauce take 
4 be ſharp ſweer, by adding a little Sugar, dith- then ther 
| © up, and pour theſauce over'them, and garni{h} thenl Bar 
b-- with Lemohi: al 
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'Then take the reſt ofche meat undiſpoſed ofz;and the 
piecesthat youconldnot well cut.in-Collopsz& parboyt © 
it, and mince it with more Beef-ſuer than'it ſelf contains 
to, alſo three Pippins, ſome Dates; a little Orarigado,ſea- 
e , || fon'it with'Cloyes,Mace, Nutmeg, Cinamon,, then take 
0l- | the.onehalf of this minced meat, and add Sugar, Roſe- 
ite | water, anda handful of Currans thereto. ,- of this meat 
cut | make one dozen of ſmall Petges, about thebignels of « 
Yre | Gooſe egg, claſethem and bake them , and when rhey 
nd | are baked, put to.them Verjuice, Sugar, beaten up hot 
oa || wicththe yolk ofan egg, ſo ſcrape. on Sugar, and ſerye 
\n- | them to the, Table... tte - odibad 0: a 
of Þ _ For your forced meat, take the reſt, of your min- 
er, | ced meat, and mingle it with a good handful , of ſweet 
wn | herbs, Spinnageand Sives, a little Bacon minced, then 

" Þ pur alittle ſugar and Vinegar, the.yolks of half a dozen 
o)- | hard-eggs, and: as many. raw eggs,, ſo make it up into 
ves, | a body: yery.tender,; with grated bread, and lay ir all 
| of | over your three large Collops, and. roll them up cloſe, 
her | bake them in an Oven, and when they are baked,” flice 
them out into a diſh, add Butter, Vinegarand Gravie, 
tothe liquor thatthey. were baked in, for their Lear ; ſo 


I 


ſh- 
ou 
Ve 


t 


have youfive diſhes, boyled., frycd, .roaſted, bake! 
andforced. . . : OO 


A Fridayes diſh made with Barley. 


J Ake a quarter of a pound of perled Barley, and boy] 

-*it unul it begins tobreak ,. then pur it into. a Cul- 
lendor,-and ſeton,your skillet with other liquor , and 
when it boyls, pur in the Barley again, and1et it boyl. 
tiil-ic be very ſoft, thenſtrain the water froq it, then 
take aquarter of a pound of blanched Almonds and bear 
them in a Morter,when they arcalmoſt beaten beat your __ 
Barley with them, then put-to it ſome of the ſaid 11quor, 

a little . Sack, Roſe-yater , ſeaſon it with Sugar, 
Nutmeg , Cinamon , and boyl them well together 
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| For SEO uy: «6h of: fredooſts.” 


T% ſtale tWo' peiy"'toaf ' dii'lwo; aint cur them 
in'retnd/flices' throughotr'tlie taf; ſbakthertin 
\ Sackiand ſtrong Ate 6n tlie one lie, 1thends eythem ona | 
-- pyc-plitebn that ide, dofo'te the diherfide thentake 
C theyolks 'of x doen ep85 |b&vten;; ſedſoned with Nut- 
meg and Cinam6n,dip'yvur roaſts 'thereity, your|pan 
being hot with darifiel Butter ,piethentin tind fry them 
brown on both fjdes, and aſh them-wp,!and- pour on 
chem Butter, Roſe wir, and' Sao drivwh ogetbery 4 
ace on gb - 


\ faltcher Eriday or. \Lynt ap 


ke: int of Hoyr, pat” ro'irtlitee yolks of epgs-/2 
lictle'Burter, 'alictle'Sugar, 'Citianioribearen, and 
, Nutraeg grated and make it mito a; {fi paſtewith Cream 
| and Roſe-water,then roH[them outitiroivery: thinropes, 
: and gige thetw ronhdyour pan, bety$horwith clatified 
Butter: fry them quick away, bir but thentiot ;* rake 
them up and'ler them «dry, "then dip them” hn we G2 
yolks of eggs, being ſeaſoned with Cinamowand' Nut-fſ 
meg, andfry them of a' good yellow coſour, and diſh} : 
them, {crape on Sugar. 


Aſecond courſe diſh in the NT of the Spring 


'Ake of Primroſe-leaves rwo handfils;and boy} them, 

{cruiſe the water from them, and inince them ſmall, 
three Pippins, feaſon it with Cinamon,' putto it half a 
handful of dry flour, and the yolks of cight epgs, only 
two whites of the ſame, mingle this rogether, -adding a 
little Sugar, Cream, and R (e-waier , your " AgFfimult Mu 
be thick thar it runnor abroad; your pan being: hot 
With clarified Butter, 6rop themin by leſs than wo 
ule, 
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ww, fo dfryt be aioar 


| "hes”y 'your Gridiron being v ver 
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Cream, then take Artichoke de bf and Ma 


Creabein fo IS ich Dates, Sugar, whole Cina- 


mop, large. uxmeg, cool your Cream, and 
har in che” Yo oh Fe « #3 'poar i your 
Cream into a < el ed With" PaRte'6h - the 
brims, pur on Sos Ai $4ntMarrow!; and Bake 
it for a quiarter'6f an "hog | Teh ut! take: onthe. 
whole fpice.” © fl. 17000 vat 
is 19h8t) 


Arn excellent way how fo bro Eeles, 


 $--<þ the great PAAY ſuch as. you ſpitchcock ,-or 
'orhers'an{flex them ed cut chem into Tehg gs, 
abou: four' inchgs; and ſcorch' Your” pieces "oy Sick 
with yourknife”, then baſte chem over with ieet'? m 
EXOrD | then having one Oition mifieed: ſibtall; with 
Gee Yin iethen it, alrql efmall Pepper 5 

Salt, q PI "this to yout Eeles; Ne rub ir into the 
ot, Tay it ' 08/22ndJ&r 

ir bro | ſoftly ; for your RG eake's Hide DAR 
quor, boyledwith Time, Nurmeg. and drawn Butter ; 
Wes drawn) Buzrer i it ſelf, 


_ 


19 96 


Haw tobntter 4 aſh, feces Mich: Anghaies) , 


wenty e ftito our Butter iti 2 diſh, 

B'7 ASAt BE trog 'o8y ſer bans on coals; the take 
[3] ghr Atichovjt es, 4 iffolve chem ' in fix” '{þ oontuls 
of White'\ Wo and pour them into your eggs") Fhen 
"kiving ane Rangfil RR hes tmallj a Morter, | 
"Pſt att into your <pge. with'a quarter of ;of a x pirit, of 
Mgr. 
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> Mi CE. yokma 5" yeout our 
EF py NY iflolve your young em in ow you 

"uy; let not your eggs be too LT; then having 
% diſh full- of toaſts cut in large fi pets, lay .your 
Fur rg on the.toaſts, orelle diſh them other 
TC, the coaſtsabour m, and on the brims 


Huw fry 6 biſhof Cheſs Rh 75 


Fake a quartet of: a poynd of good. Ta Par- 
myzant, and grate jt,put-co it a yl gratedbread, 
afew;Caraway. fence pear, bay & he Sof as RG 
"© * will make it into aſtiff batter, ſo.that jt will nor, gun, 
it brown i in Butter, and pour on drawn Burter with 
Clatn wine when they are diſhed. 


FE | | How to broyl a leg 7 Pork. 


> Take part of theF iller andskin it;and cut it into hin 
®$ Collops, then hack them thinner wich your knife, 
then take Sage and a little Time minced. exceeding ſmal] 
-  witha.licile ſmall Pepper and Salt,and ffrowover them; 
rhen put them u pon your Gridiron, ſo ſtrow the 0 
ide with your {eaſoning,and broyl'chem on both lides; 
for cheir ſauce, rake Maltard,/ nar Spy .and drivn 7 
| Bureer, ſo put your Collops thereon. | NEW | 


- How to roaſt theſnid Coltops, EW 


Wien they are cut and hacked, as aforeſaid , "then 

- rake one handful of ſweet herbs; with ſome Sage 

and Spinnage,” mince them ſmall with Beef-ſuet ;-a 

little flack of che Hog, ſeaſon this wich] ce, Nur 

Pepper beaten , an Salr, ſo ftrow. jt all over your 

Collops, and roll them up. ,. and ſpit them. 45. you. do 

* Olives; make ſauce with the ſaid herbs, with Muſtard, 

- Butter and Sugar ; when mary are roaſted., draw them 
| 1nd diſh them. «ke? 
How 
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Fe TF Ake one fat Capon or Fowl, andcut him.into ſmall 
ar pieces, ſeaſon him with Mace , Nutmeg ,. minced 
er | ſweet herbs and a little Salt, and put this in the bottom 
ns | of your Coffin, thentake twodozen of Larks, or other 
- | ſmall fowl, and force themwith the aforeſaid ſeaſoning, 
-+ | adding the yolks of three eggs, with ſome Bacon min- 
-., | ced, and forcethem, filling their bellies, and lay them 
r- | in upon your Capon in the Coffin, then ſeaſon half a 
d, | dozen Lambs ſweet breads, being cut in peices , and if 
os || inthe ſeaſon, ſome ſtones and boyled Palares fliced, and 
n; | hard eggs, place all-theſe berween, with ſome forced 
Kb | meat balls, as big as the yolks of eggs, and alſo yolks of 
| eggs boyled hard, and according to the ſeaſon Arti- 
chokes, or Oyſters in Winter ; cloſe your pye with  _ 
| Muſhrooms in it and butter; and make aLear of ftrons © 
in | Broth, Gravy, Anchovies, or as rich as you can with ©? 
| a hogo. | 


very, rare < and moſt K0F'y 


REGEIPTS: 


'For all manner ono” 
Preſerving , Conleng, =y 
Cpnidying/'© he, de 


FT 0 eo Pippins.. Fe" BY 


. Make ant flice them-round;, 45 thick as half A 


Crown , and. ſome Lemom-pill 4in., ſlices) > 
amgngſbthew «: 'Or CEL oth '$ 


--oriſmaLard; being ; boyed and rt - A f i 
lhptmer, - | thenmake the. ig by (196 reg mM 30 
-& 7 Bu :. big 


>» | thar ies ſcummed , -clean- and.- 

mn your Vipptns:,: and ji than,p 4 F3þJe 

|} of water adda pound of Sugar ;-,ora, ping, moi + 
or” White-wine ; ſo Fo oP make them 0 irc 

colours. E 


ls way.” 


ke three pints of Conduit water, nine ne ſpoonfulegr 
Roſe-water,' two-pound or more of Sugar-,. boy! 

all rogerher,: ſem ir clean, then pare and core rhem, Tf 
you intend to keep them. long; weigh.chem, -afrer rhey 
are: ” foes -afid-unto' orery one of your Apples,..a d. 


pound | 


dps 


F 


_ 
. 
WW... 


b- b YOURE pt em. not tot £10 
} as many as your fireu will doyl T5, ler Ab 
= ne often turned)” abour rhree- 

E + y are enough; cheſirrup will be'like a Jelly. : - After 
- this way youmay preſerve all ſorts of Apples. 


Another way to preſerve them Green. 
em when they are ſmall/and reen bf the 


F Take th L 
* tree, and parefouror fiye of the, wortt , cut them 
all ro pieces, boy them to pap in a, quart of fair water, 
then pour the liquor from them into a baſon , and 
put; to; them: one pound ; of refined Sugar, add6 this ſer 
as many green Pippins unpared as your liquor will*co. | un! 
ver ; letthem boylſoftly-; 'and-wheti they are enough, | Pac 
oras tender as Codlings, take them uþ; and' peel off the || te 
outermoſt white skin,then will they be green,boyl them | un 
nd in your {irrup, ner! 1 it be Rk, for your keeping cle 
the year, X and 


To Preſerue Py $ X "6 * yo 


Take of Apricocks and 'Sugar ,- of each one polind ; 

_ © elarific Sous 'Sugar with a pint of water, an vl en 
.. iris made verfeck , Pltiriinito a preſerving-pan rogether ] 

__ with your Aprjc6cls; 'folet them'boyl gently; whek 
they are enou ado lirrupthick;:pot chen,:atd | m 
keeprthem for ybur In the 4 ins manner; apap do | Ie 


Wnc5 your Plumb, or Pear; * : q a | 
| t Abi o AIRES 908 ve 
' Anzhgr way. ed w 


PAke them when 'they. are green and young , that le 

7 ou may thruſt a needle through ſtone and all, bur th 
other Plambs muſt be raken green, and ar the higheſt h 
_ Sfowth': thenpur'them mto indifferent hot water"to 
wreak then, ler thembe cloſe covered: therein, until :t 
wi | come of with ſcraping, all this while they will look 
yellowrrhen puc them'into nur Skillet of hot water, 
mY | an 
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and let them there remain until they-turn perfe& green, '  * 
kg Is FER?) . 
then take them out and weighthem; 'and atd to them , : 
{en | the like quantity or. more-,/ of-' the:/beſt :refined *Su- 
rer | gar, with the white of an egg : Sq keep4t preſerved for 
your uſe. Fog ge yt) Sofin'3 brim 


4 y 


by Another way to preſerve then ripe. 


rome and weigh them with the like quantity of Su- 
PF gar; parethem, and {trow on the Sugar ; let them 
remain togerher, until the moiſture of the Apricocks 
hath diſſolved the Sugar,and are come to a lirrup ; then 
ſer them on ſoft fire , but haye a care they boyl net; 
until your Sugar be al melted ;then boy them a prepry 
pace tor halfan hour, keeping them ſtirred in the ſirrup , 
thenſet them by for-two hours , and boyl them again 
until your {irrup be thick , and your Apricocks look 
clear ; Boyl up the ſtrrup higher, then take it off; 
and whenir is cold, put in your Apricocks into a Glafs, 
or Gally pot; being well cloſed up , keep them for 
4 | youruf. 


) | To preſerve Pippin's red. 


hel with a. Pearcer, bore a hole through them, then _ 
and | makefirrup for them, as much as will cover them ; ſo 
do | Icrchemboyl ina broad preſerving pan, put into them 

a piece of Cinamon-ltick , ſo let them boyl cloſe covered 

_ very leiſurely, turning them very often, or elſe the 

will. (pot, and the one {ide will not be like the other;; 
that | lerthemfthus boyl, u;til they begin to Jelly, then rake ' 
bur | themup and pot them - You may keep them all the. * ? 
heſt | ycar for. your uſe. LOT b 


i 


her | Þ Ake of the beſt coloured Pippins , being pared oo M 6 | 
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Hales To preſerve Pears. | 
_—_ them when they are new gathered ,being ſound 
-& and mellow, porthem inco.-your por witha lay« 
ingof Vineleaves dryed in the bottom thereof, chen pur 
a laying of Pears, and onthem another of leaves, ſo do 
until your pot befull; then piitin ſore old wine, with 
2 weight on the top of your pot:to keep them down, that 
the Pears ſwim not, andfo preſerve them. 


Another way for white P iÞpins. 


mx Akefaic large Pippins after Candlemas, paretheni, 

'L and borea holerhroughthem, as you did before 
. fortheretd; take a weak firrup , and let' them 
boyl until they be tender; rhentake themup and boyl 
your {irrup a lictle higher, and put them up in-a Gally= 
por, ler them ſtand all night , and the next morning 
the ſirrup will be fomewhat weaker ; then boyl the ſir- 
'xup again roits full thickneſs , ſo por them for your uſe 
all the year ; if you would have them to + have: a 
®.  ' more pleaſant taſte than rhe natural. Pippin, put in one 
E _- grain of Musk,and adrop of Chymical oyl of Cinamon; 
.andrhat willgivethema pleaſanrtaſte. | 


"., To preſerve Medlars. 


WA ke the weigat of them in Sugar, adding ro every 
© | und thereof, a pint and balf fair water; let 

them be ſcalded therein , -cijl their skin will come off, 
.chen take chem out of the water and ſtone them/at the 
head ; thenadd your Sugar co the water; and Boyl chem 
together ; thenftrain ir, and put your Medl{ars therein, 
let them boyl apace, until ir be thick; take them from 

© the fire, and keep chem for your uſe. 


aaches, 


we NO Cue: Be 
F% hoar off theta 'q, pirboyt them in half a pint'of 
Whdre-wit, SS ac bb rutining-water,4nd 
being patboyk, peel of their white skin,; rhen weigh 
che Jie) teeyery pound of Peaches, add three 'qurat: 
in of a pound of refined Sugar, diffolved'tin a quar 
inte of White:wint ; boyl it alnioft to BN rien 
wy 3 Ur aquitier of a bur: or more, Erect oa 


require, ſo put them up, and keep them all _—_— by 


for your uſe. 
\ Another way. 


Ake your Peacties, and put theth into ſcalding be 
water, till youcan pull offthe «kit, rheh rake 


your Roſe-water and Sugar,ahd boyl it uhcil it be thick; 


they put your Peaches therein one by one, firowingon 
Sngar; and as they melt, ſtrow on Sagar about four or 
five times more, and let them boyl, with a ſoft fire, nn- 
il ny be tender z Obſerve to keep rhem covered while 


your ute 


Another way. Jo I” DR 
T Ake a dozenor twenty young Peaches, part them 


1n two, and take out the ſtones z then take as much 


Suzkr'asthey weigh, with ſome Roſe-wwater, pug in 
your” Peaches arid make a ſirrup, that it may ftand and 


[tick to your lingers ; boy! them ſoftly a white, chen © 


lay Wei in a diſh, and ler chem there ſtay for rwo or 
three dayes; thenſet your [irrupon the fire, boy ir'up, 


bur in your Peaches, and fo preferye rhem for your 
ule. 


of your faireſt and | beſt-edlored 2 7 
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theyb = by , thentake them our, and preſerve them for” _ 


4 


x* = —— I Rn an. ome nnoaghets* rn 


a; 


PT CO EO 


8 Bf RD 

36, SET: 
Py TS F hw 
» SM 

I 
pray rs 


"Ake of Quinces a pgung, ,anc core ; parboyl. 
A . ang pect off c he prermaſt mbipe oy _"weig and 
'R dro ozhema pound. of refined Sugar, then cover, and. 
oy] I WE A gencle fee, add Ing ro them a ſtick or 
vg, of gaod - OAT SU in ſmall pieces, and ſo flir 
em continually, char they, may, be well coloured on 
F- ry po? and when the lirrup.is cone to. the hei xz 
of 2 Periect Jelly. then take them off the fire., 
the er yPur rap 1 is;..the hits will Jar Wn 


"ces keep. 
ibs way i to Gs them white or vel. 


P*c: and core your Quinces., that muſt be white 
put them in fair water two'or three hours, take the 
- weight of your Quinces in Sugar, put them in as much 
water .agWill make the lirrup 10,cover them, let your 
ſirrup. boyl,. a little before you pur. your Quinces in; 
aft Fl them boyl apace,uncil they are tender and clear, 
thentake chem our, and boyl the lirrup by ir ſelfa little 
while. when they are cold, put them into your Pots or 


Glaſfes for your uſe; if you would havethem red, pur 


theminto your Sugar raw, cover them cloſe, and boy] 
them ſoftly until they be: red: . they muſt notat all be put 
in cold water, 


= 
t 
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To preſerve Goocbevries, 


"Pk of the largeſt of your Googsherries,, but not 
through ripe , pick all theſtalks from them, waſh 
. .themclean, take apound , ſet them on the fire unil 
they. be. hot.., then rake them off, and ler the liquor 
runfrom them, then take ten ounces of bard Sugar,and 
four ounces of Sugar-Candy, clarifie it, with a pint 0 

waterand the white of an egg, and boyl it to a thick 
lirrup, then put inyour Goosberries, ler them "a a 
walm 
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walm © or two ſo,” betwixt hot and cold put them peg 7 
keep, them all the year for your uſe. 


: Another Way 
d 


Akeyour Gaſcoyh Gooſ-berries, whichare ofthe 
T largelt ſort, ſer a pan of water on the fire, and 
Ty when itis luke-warm cover them cloſe keep them 
n | warm halfan hour ; then have other water aforeſaid , 
it. | put them into that, after the ſame manner coddle chem 
Ir | threetimes over in hot water , until they look green ; 
n- | then pourthem into a lieve, extra all the water from 
them, then add as much clarified Sugar as will cover 
them, ler them ſimper leiſurely cloſe covered , which 
will make them look as green as Leek blades, let them 
es | ſtand ſo foran hour, rhen take them off the fire, and 
he || let the ſirrup ſtand until ir be cold ; then warm them 
ch | onceor twice, take them up, and Jer the {irrup boy] by 
ur | it ſelf; ;-{a,pot and keep them for your uſe. 


Ar: | Another Wa) 
le T Ake of your diggeſt Gooſ:-berries with their ſtalks 


on; then prick rhree or tour holes in each of them: 
put take to ey ery pound of Gool-berriesa pound of 
oyl | Sugar, and lay the molt of your Sugar in the bottom of 
put | your preſcrving-pan,lay your Gool-berriesone by one 

thereon , then ftrow more Sugar on them, to each 
| pound of Gooſ-berries add four ipoonfuls of water, 
L bo them on & Chafin diſh of hot embers , let them 
; not | {tand uncovered a pretty while before they boyl, 
vaſh | but not too long, for. it will make them red, let 
ntil | tfem not feeth too faſt, put rhe reſt of the Sugar 
nnor | Upon them as they boyl. , and it will keep them trom 
land || b:eaking : when they are enough , put them up for 
t o Your uſe. 
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Tone and parboyl them in water, then peel off the 


| outward kin ; they will boyl as long as a piece of 

Beef.therefore you need not fear the breaking of them, 
when they are boyled, make a ſirrup of them , as you 
do of other fruit, and keep them all the year, 


Topreſerve Damſins. 


T Ake thoſe which are large and well coloured , but 

not through ripe; then they will break, pick 
them clean and wipe rhem one by one , weigh them, 
and to eyery pound of Damſins, you muſt add a pound 
of Barbary Sugar that is white and good , diflolved in 
halfa-pint or more of water, boyl it almoſt to the 
height ofa ſirrup, then put in your Damſins, keeping 
chem with continual ſcumming and ſtirring with afilver 
ſpoon; ler them boyl until they be enough, on a 
gentle fire, then may youtake them up, and keep them 
all the year, 


Another way. 


$554 your Damlins in a fair day, and two dayes 
before you preſervethem, let none be bruiſed , 
but all full ripe, or elſe they will not be well coloured , 
put unto every ponnd of them, a pound of fine ſugar , 
add to every pound a ſpoonful of Roſe-water, put your 
Damlſins one by one in a fair platter , rhen put them 
on a Chafin- diſh with Embers, not too hot, calt on them 
fo much ſugar as the Roſe-water will melt, before you 
{-t them on the fire; and when your platter is warm , 
calt on half your Sugar ; ler your platter be but as hor 
as you may ſuffer your hands on it, turn them not, 
until rhere be as much firrup as wil bear them up , and 
rh*ntnnchem, but Jet them not ſeeth when you fo 
dv; thn call onthe reſt of your Sugar , and they will 
8 | break 


wh, 16 


ons Wye 


break on both ſides, - 


_ them tough and ſpoyl their colour ; ſcum them very 
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t let themlyein 


firrup a little 
while, then turn thebroken fides downwads again,and 
ler them ſeeth ſoftly a little while', then turn them as 
often as you will; let them ſeerh until you think: they [ 
are enough, but not boy] too long, for it will make * 


clean, and when they are cold, put them up in glaſſes; 
putting into it four or hye Cloves , with as many ſticks 
of Cinamon aninchlong ; thus may you do with any 
kind of Plumbs , but you muſt put no Cloves or Cina- 
mon to your white Plumbs, 


| To preſerve Grapes. 


Ake them very green , ſtone and cut them into little 
bunches, then take the like quancity of refined 
Sugar finely beaten, and ſtrow a row thereof in your 
preſerving-pan, and a laying of Grapes upon it, lay 
more ſugar on them , put to them four or five ſpooufuls 
of fair water, and boyl them up as faſt as you can, 


Azother way. 


'J Ake your Grapes when they are almoſt ripe , cut. 

off their ſtalks, and as you {tone them put on ſu- 
gar; take three quarters of a pound of ſugar ; to eyery 
pound of Grapes; alſo take ſome Grapes that are not 
full ripe, ſtamp and ſtrain their juice our of them, and 
put two ſpoonfuls thereof to a pcund of Grapes , ſet 
them on the fire, but ſhake them in your pan, that they 
burn not to the bottom ; when the ſugar is melted, let 
them boyl very faſt, you ſhall know when they are 
enough, by the clearneſs of your Grapes, and the thick- 


®* 


neſs of your lirrup. 


To preſerve Cherries. 


Ake of the beſt and faireſt Cherries about two 
pound , and clip off the ſtalks by the middle 
R 2 , with 
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. with- a pair. of ſheers.; waſh them clean, beware of 
bruiſing .them-; then take of fine. Barberry ſugar”, ſet 
it over the fire 12a quart of-fair water , in the broadeſt 
þ veſſel. you can-get,.:and let it fſeeth till ir be ſome- 
F, what thick ; .rhen put in your Cherries, and ftir 
them together with a ſpoon , ſo let them boyl, ſcum- 
ming and turning them very gently, that the one 
{1{e may be like the other,unt1l they are enough , which 
ro know, you mult rake up ſome of the (irrup with 
one Cherry ; fo let it cool, and if it will ſcarce run 
out, it 1s enough ; thus being cold, you may put them 
up, and keep them tor your ule. 


Another way. 


BK 
z 'F Ake your Cherries in the morning before they are 
] - , too ripe; pull off the ſtalks,and lay them in a pan, 
with alittle Sugar under them ; to a pound of Cherries, 
add a pound of Sugar beat very fine; as your Cherries 
boyl up, caſt ſugar on them ; ſcum ir not , ill it be 
rcady to ſeeth oyer,boyl thein witha quick fire, for the 
ſooner they are boyled, the ſourer they wiil be , fear 
not their breaking , for they will cloſe again, feerh 
not above two pound at once,the fewer the better ; boyl 
lem not overmuch, but rather too little ; when they 
are boyled, pur them into a fair platter ; if no water 
comes {rom them, they are enough ; bur if 1t doth, 
Loyl them xzlittle more; uſe a lilver ſpoon that is im- 
ployed about nothing elſe, take no ladleor knife that 
| ave been uſed abour fleſh, that will caufe mires ro 
L reed 1n 1t ; this ts the beſt and approvedeſt way to pre- 
ſerve Cheriics. 


Ar;other WAY. 


Ave a pound of the ſmalleſt Cherries, but lt 
them be well coloured, boyl them tender in a pirt 

of fir water, then itrain away che liquor , and take 
CWO 


o 


Rare Receipts in Preſerving. 
two pound of other Cherries, ſtone , and put them. 
into your preſerving-pan, with a laying of Cherries , 
and another of ſugar , and pour the lirrup of the other* 
ſtrained Cherries over them; and with a blazig#'fire ,* 
let them boyl as faſt as may be, that theſirrup may 
boyl: ever them; and:'when it is of a' good colour, | 
ſomething thick , and jelly; ſer:them a' coolins ; and 
waenthey are cold, pot them,andkeep themall che year 
for your uſe, oh FE CFOE TAN” LnTY 


To preſerve Barberrics. 


Ake your Barberries, very fair ant well coloured, 
pick our every ſtone .of chem, weigh chem, and 
to every ounce of Barberries, you mult add three 

ounces of loaf-ſugar, with half an ounce'of the prttp' of 
Barberries, and an ounce of red Roſe-water ; youmuſt 
firſt diffolye your ſugar, then boyl it to tirrup', then - 
put 1n-your Barberries;and lerthem boyt a quarter of an 
hour ; then take themup, and as ſoon as they begin 
to wax cooP, put them up, and they will Keep their 


colour all the year. | 
To preſerve Raſpberries. 


\Ake thoſe which are fair & ripe,but not over-ripe, 
'L pick them from the falks,add to them weight-for 
weight of double refined ſugar, and the juice of 
Raspberries; to a pint of Raſpberries, take a quarter 
ofa pint of Raſpberry-juice, and as much of fair water, 
boyl up 'the' ſugar and liquor , and'make the lirrup, - 
ſcum it, . and put in the Raſpberries , {tir them tno the 
lirrup, but boyl them not too much ;' be1:g preſerved, - 
take them and boylthe lirrup by it ſelf , not too long, 
it will keep the colour, b:ing cold, pot, and keep them, 
Thus-may you alſo preſerve Strawberrizs. 
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© Another way. be A4T4. ov 


ec 


" J Ave the faireſt and beſt coloured Raſpberries,pick | t& 
H off, their ſtalks and waſh them. very. clean ;;bur 
in. any Gfe bruiſe them nor ; weigh them, and to every . 
pound add fix ounces of hard Sugax,, as. much- Sugar-/' 
Candy, clartfie it with, half a pint of fair water, and four | let 
ounces of juice of,Raſpberries, being clarified , boylir- | th 
to a Weak (irrup, then put in your Raſpberries, iirring'' | w 
them up and down , let them ſo boyl until they are | fi 
enough, uling them as your Cherries, you may keep | th 
them alltheyear.. WE 29 


To preſerve your Pomcitrons. 


J-Ake and grate off the upper skin,. curthem in pieces | 
5; as, You. judge requilite , ler them lye in; water | < 
twenty four hours, then ſer a, poſnet, on, the fire with | fx 
fair water, when it boyls put in,your Pomcitrons, and. | an 
ſhiftchem until you find the water, not bitter ; take chem. | o1 
up, and to each pound add a pound: and a quarter of || of 
Sugar, then take a pint and a quarter. of the laſt wa- | hi 
rer, and fet ir on the fire with the Sugar, and take two | yi 
whites of eggs , and beat. them with a little fair water ; | te 
and when your {irrup begins to.boyl, caſt in that which. | xj 
riſeth from the eggs, and let it boy! together,then ſtrain | fc 
it through a fine. cloth. into a clean! poſnet , ſer it on 
the fire, and when it begins to boyl, put in your Pom- 
cirrons, let them boyl ſoftly chree or four hours, until | » 
your firrup bethick enough, keep them {never turned): 
alwayes under the lirrup ; put them into Gallypots.or | v 
Glaſſes, when they are cold, cover them. t 


To preſerve Oranges and Lemons. 


Take themlarge and well-coloured, and take aRaſp 
of Steel, and take the outyward rhine from them , 
and lay them in water three dayes and three nights, 
"OE Eng: - then 


Rave Receipts in Preſerving. <7 
then boyl thein' tender, and ſhift cher in cheir boyling, 
. ... | totake away their bitterneſs, and wherithey beboyled 
ick | tenderly, take two pound of 'Supar , clarified" with a 
zut || pint of fair water ; when your firrup is mide; ind be- 
Ty. twixt hot and cold, put in your. Lemons and Oranges, 
ar-''] and there let them be infuſed all night ; "in the morning, 
ur | let themboyl two or three walms in your ſitrup, ler 
1it- | them not boyl too long in the Sugar; becauſe the'thines 
ng: | will be tough'; take your Lemohs out, and boyl your 
are | firrup thicker ; when it 1s cod; put themup aiid keep 
ep | themfor your uſe. FN 6) F472 ll 


Topreſerve Saterion r00ts. 


PAke of the faireſt you can' ger , waſh 'and boyl 
'& them upona gentle fire, as tender as a Codling ; 
ter | thentake them off, and pare away the blackeſt skin 
ith | from them; as' you do them, put them into fair water; 
nd. | and lett' emſtand therein one night , then take chem 
em | out, andadd to every pound of roots, cleven ounces 
of | of Sugar finely clarified , then boyl it almoſt to the 
va” | height ofa (irrup, then put in your roots; let them 
WO | not boyl too long, for then they will grow hard and 
r; | totgh, when'they are enough; ſetthem a cooling un: 
ich | tif they be through cold, and keep" them cloſe'covered | 
an 8 for your uſe. | by 


on 7 

m- To preſerve red Roſe-leaves. | - | 
al Ake the leaves of the faire(t buds, half a pound , 
d) lifted cl an from ſeeds, then take a quart of fair 


or water in att earthen pipkin; and: ſer it over rhe ffun- 
ril it be ſcalding hot;and then take'a good'many of other 

red Roſe-leaves, and put thetn into the ſcaldinig water 
| until they begin to look white, then ſtrain them ; and _ } 
ap | thus do until the water look very red; then take a ponhd 4 


n, | of refined Sugar beaten fine, put it into the-lignor with 
is, |, balta pound of Roſe-leaves, and ler them feerh roge- 


R 4 ther _ 


1 


" Rave "Receipts + mm: r Preſerving.” | 
cher until __ be enough; which to = Is "7s tak- 
ing ſome of them up.in a.ſpoon, as;yqu do- your Cher- 
ries, ;and.ſo when they, be through cald., PU: them ups 
and Lhagp them very clole for your: uſe. 


To preſer ve: Ela! C ampana 700t 5. 


Fake x"ag roots, waſh and ſcrape them very clean, 

cut chem thin unto-the pitch the length of your little 
finger; asyoucurt them, ,pur them into water, and'let 
them lye therein- thirty. dayes , ſhifting them, twice 
every day, to takeaway their bicterneſs; weigh them, 
and to every pound of roots,you mult add twelve ounces 
of clarified Sugar; firſt boyling your roots as tender 


aforeſaid, and let them boy upon. a gentle fire , until 
they be. enough, ſo let them ſtand off the fire a good 
whuile,..and berwixt hor and cold, put them up for 
your uſe, | 


To preſerve Currans. 


T Ake' your Currans, and part them-in the top. 4 

. then have your preſerving-pan, put therein wlay- 
ing of. Currans , and a taying of ſugar ; boy] them 
pretty faſt, ſcum them, bur put not in your ſpoon, ter 
them boyl until the ſirrup be indifferent thick ;, then 
take them off, and let them ſtand until the ſirrup be 
cold, and put it up for. your uſe. 


Te preſerve Mulberries, 


wAke the like weight, of ſugar, as there are of yqur 
*Mulberries, wer Jour tugar with ſome of the 
Juice thereof, ſtir it rogether, put in your Mul- 
1 berries, and let them boyl until they are enough ;;then 
-. take out your Mulberties, bur ler your lirrup boyl a 
while after, then take it off , and put it into: your 
Mulbercries, and let them ſand till hey be cold for your 
.uſe. v7 To 


4 Fu 


as.a Chicken , and then put them-into ' your ſugar. 


'", Rare Recripts in Preſerving. = 
Topreſerve Eringeroots. - 


Ake of them fair but not knotty, one pound, waſh 
them clean, ſo done, ſet them on the fire } ang. 
boyl them very! render , peel off their outermoſt 

$kin, bur break them not; and as you pare them , pur 
them into cold water, let them xemain there until all be 
finiſhed ; you mult add to.every pound of roots, three 
quarters of a pound of clarified ſugar , and boyl it- 
almolt to the: eros of a. firrup , then: put in -your 
roots; butleok they boyl very gently, together , with 
as little. ſtirring as. maybe ,,. for fear, of breaking., un-. 
ti] chey be enough;;. when they are cold, put themup, 
and keep them for your uſe. wh 
To preſerve green Walnuts. ; 
TD Oy]. them till the water be bitter, [then take them 
J off the fire, and put them-into cold water ;- then 
peel the bark off them, . and weigh, them , add to them 
their weight in ſugar,. with a little more water than will 
wet-the ſugar ; ſer thegi again on the fire , and when 
they boyl up, .take them off; let them ſtand rwodayes, 
and then boyl 'them again, fo keep them for ybur- 
uſe. | = "1 


a To preſerve Angelica roots. 


7 Ake, waſh and ſlice them very thin, then lay them 

In water three or four dayes, and let the water be 
changed every day ; then take them and put them into 
2 pot of water, and ſet it ſtand in embers a whole night , 
then add to every pound of roots, two pound of ſugar 
and a pottle of water, boy] ir and ſcumir clean, pur in 
cheroots, then take them out, bur let the {irrup boyl 
2 little after, {> keep it for your uſe. 


The 
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_ thar'to all che green fruits in general that you will pre- 
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The time to preſerve green fruits, according to 
other. Authors. © | 
NJ Oosberries muſt be raken about Whirſnntide , 2s 
you ſee them in bigneſs, the long will be ſooner 
than the red; the white Plamb, which is ever ripe in 
wheat harveſt, muſt beraken in the midſt of 7uly; the 
Pear-7lumb inthe midſt of Auznft, the Peach and Pip- 
pin about Bartholomewi#tide,, or a. little before; the 
Grape in the firſt week of Seprewber; you tnnſt obſerve, 


ſerve in ſirrup, you'tmaſt add toevery pound of green 


fruit; a pound and two ounces of ſugar,” and a grain of || the! 


musk z your Plumb, Pippin and Peach,” will have three | add 
quarters of an hours boyling ,. and; that very ſoftly , | £20 
keep the fruit as whole as you can : Grapes and Gooſ- mal 
berries muſt boy] half an hour ſomething faſt, and they 
will be the fuller; obſerve, that to all your Conſeryes, 
you mult add the full weight of ſugar; then'take rwo 
«killers of water; and when they” are {cal ding hot”, pur | : 
your fruit firſt into-one,when that'grows cold/put.cheny | tak 
into the other, changing chem until they are'ready ro || fill 
peel; then peel them , afterwards' fettte thettn'in the || fins 
fame water 1!] rhey look green,then put them into yout | itt 
ſugar {irrup, and let them gently boyltill they come t1 off 
a Jelly ; let chem ſo ſtand for a quarter of an hour, then | }! 
pur them inro your Gallipots or Glaſſes, and keep them '#alli 
for yourule all the year. SURE TPTG ET 


Here begins your Conferves. 
Conſerve of Barbervies. 


Ave them which are very red and ripe, pick: 
them from the ſtalks, and waſh them', pur 
to them; a pretty quantity of fair water”, ſer 

them on the'fire in an earthen pan, and fo- 
ſcald them , when they are throughly ſcalded'; pulp 
them throngh a fine ſearſe, to! every pound of-pulp', 
add a pound of powder ſugar ; boyl them til] it be 
enough, which you may know,- when 1t cuts like Mar- 
malade. 


_ Another way, 


-Ake ofthe: faireſt branches you canget,- pick and 
þ depot” them::clean, dry them. on a: cloth; them 
take -moreBarberries, . and. boyl them in Clarer-wine” 
till they are ſoft, ſtrain ea through a ſtrainer, 'braſ- 
ling chem ſo; thatithe ſubſtance 'may/go through; boy} 
it-ti{[[1r comes to be very thickand fweet:, 'then-take:ie- 
off the fire, and let it ſtand till it be- cold; chen'pur- 
your branches of Barberries into your Pots or-Glaſles , 
filling them up with the cold ſirrup; ſo ſhall you have 
both lirrup, and cofſerved Barberries for your uſe. 


To make Conſerve of Vidlets. 


3 J Ave of your Violet Flowers, and pick out all 
the blew ones from them ,; Keep and weigh them 

add to every ounce of flowers, three ounces of refined 

ſugar, beat them in an Alablaſter Morter, till-they be 

very-fane, the take them upand pur them into an ear- 

then pipkin, and fer them on the fire until they a:e 

| mn . throughly 


ol 7 
{ 


fl - OP i. 8 00 
y TT 155 'V Wes ER ITE Tr 
4 þ | St ER > 7 G 
Ferns, * "Ss +.D 4” 
ts Þ HPaghs a»: El # ” 
£ 


Ig. Rare Receipts in Conſerving. 


throughly hot, then take them off, put them up, and || ;he 
keepthemfor your uſe.” TY: 
To make a Marmalade of Quizces. an 

or 


7 Ake and boyl them tender, pare them and cut them 

to the core,thendraw the Pulp, that is,the Quince, 
through a hair ſearſe, and to every pourd of Pulp add 
a: pound-of clarified Sugar , and boy] them together” 
until they. come utito.a perfeRt colour; adding to them 
in tte boyling a liutleoyl of Cinamon,/;and when it is 
boyled enough, tharir will not ſtick to the pan , pur it 
intoyqur Marmalade-boxes ; but your Conſerve muſt 
not be boyled ſo bigh inany caſe; for then it will nor be | hal 


good. 24] 
| To make Conſerve of Borage flowers. ſte, 
'F Ake ofthe flowers well coloured , pick the blacks 
from them , then weigh them , and to every 
ounce of flowers, you muſtaddttire& ounces of Sugar;" 
and beat them together in an Alablaſter:Morter with a 0 
wooden peſtle, umilthey bevery fine; ſo tharyon can-! 
not. diſcern any. Sugar.in lumps ,ithen rake them- our: 
and. put the Conſerve in a, pipkin and: heat it through | «;, 
hot.; and having thus done, put them up; and keep them 
all- che year for your ule; [191 Byt! 


| To make Conſerve of Roſemary flowers. bu 
TT Ake them freſh and good, pick them from the green 1 
tusk, and weigh them, then add to eyery ounce of 
flowers, three'ounces of Sugar-candy ; beat them yery 
fine rogether, uſing them in every degree as you did 
your other Conſerves, _ Py 


To makes Conſerve of Bugloſs fiowers. 


T Ake and pick them;as youdid your Borage flowers, 
weigh'them,and to every ounce,add two onnces - 
| _ loa 
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loaf Sugar, and one of Sugar-candie ; beat thenitoge- 
cher until they become very fine ; then ſer 1t on the fire 
_ to diſſolve the Sugar, 'and when it is ſo done, and the 
Conſerve hot , pur. it into your Glaſſes or Gallypots, 
for your uſe all the year. n 


k. To make Pettoral rolls for the Cough. / | 


d s Sew one ounce of your Liquoriſh power finely 

ſearſed, of the ſpices of Diadragaganth,@.n Frig- 
n {| dium twodrams, Dragagant in fine powder, and Gum 
S | Arabick of eacha dram,white Starch halfa dram,Anni- 


it 
= 
- | longrolls, dry them, and keep them for yourule. 
ks 
ry To make Conſerve of Strawberries. 
Fr," Ecth them in water, then ſtrain them, caſting away 
a the water ; boy them again in White wine, (keep- 
A- 


'Þ| ing them ſtirring) toa good ſtiffneſs; when they are 
ut'} atmoſtboyled, add ro them a convenient quantity of 
8b | Sugar, fticring them all well together, then pur chem 
M-J upinto your pots for your uſe, 


To make Conſerve of Pruncs or Damſins. 


fol Ake of your Damlins onepottle, prick them and 
en put them into a pint of Roſe-water, or Wine, into 
of | a pot, cover thzm, and let thembe-wellboyled, ſtirring 
TY | themwell together, when they are done tender, let them 
did || cool, and {irainthem with their liquor , then take the 

| Pulp ard ſet 1t over the fire, adding ro 1t a fſuſficient 
quantity of ſugar.taen boy] them unrilthey ate enough; 
ſo may you pur them up 11 yeur Galtypors or Glaffes 
for 1 our ule, 


To 
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' Rare Receipts in Conſerving. 


, __ loa 
| throughly bot, then take them off, put them up, and Fs 
keepthemfor your uſe.” ws 

To make a Marmalade of Quizces. Fu 

| or 


TJ Ake and boyl them tender, pare them and cut them 
to the core,thendraw the Pulp, that is,the Quince, 
through a bair ſearſe, and toevery pourd of Pulp add 
a: pound-of clarified Sugar , and boyl them together” 
until they. come unto a perfect colour ; adding to them 
in tie boyling alittle oyl of Cinamon ;;;and when it is 
boyled enough, tharic will not ſtick to the pan , put it 
intoyqur Marmalade-boxes ; but your Conſerve muſt 
not be boyled ſo bighinany caſe; for then it will not be 
To make Conſerve of Borage flowers. 
'Þ Ake ofthe Aowers well coloured , pick the blacks 
from them , then weigh them , and to every 
ounce of flowers, you muſtaddttirec ounces of Sugar; 
and beat them together in an Alablaſter:Morter with a 
wooden peſtle, umilthey bevery fine; ſo thatyon can-! 
not diſcern any. Sugar-in lumps ,1then take them out 
and. pur the Conſerve in a. pipkin and: heat it through | «;, 
hot.; and having thus done, put them up; and keepthem - up 
all- che year for your ule; £3} 26: 194 Het 


To mak Conſerve of Roſemary :fiowers. ©, 
'T Ake them freſh and good, pick them fromthe green 
rusk, and weigh them, then add to eyery ounce of 
flowers, three'ounces of Sugar-candy ; beat them yery 
fine rogether, uſing them in every degree as you did 
your other Conſerves, x 


To make Conſerve of Bugloſs fiowers. 


J ke and pick them;as youdid your Borage flowers, 
weigh'them,and to every ounce,add two ounces - 
loa 
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loaf Sugar, and one of Sugar-candie ; beat thenitoge- 
cher unril they become very fine ; then ſet 1t on the hre 
ro diſfolve the Sugar, 'and when it is ſo done, and the 
Conſerve hot , pur. it into your Glaſſes or Gallypots, 
for your ule all the year. \ 


To make Pettoral rolls for the Cou gh. - | 


Jn one ounce of your Liquoriſh powder finely 
ſearſed, of the ſpices of Diadragaganthum Frig- 
dium two drams, Dragagant in fine powder, and Gum 
Arabick of eacha dram,white Starch halfa dram, Anni- 
ſeeds in fine powder one ounce, ming/e it with the reſt , 
then take of Sugar [1x ounces, of Pennets an ounce and 
half, Sugar-candie powdered , and mingled with the 
afore-mentioned powder, then take Gum-dragagant 
ſteeped in Roſe-water,bear it into a Palte,make theminto 
long rolls, dry them, and keep themfor your uſe. 


To make Conſerve of Strawberries. 


Eeth them in water, then ſtrain them, caſting away 

the water ; boyl them again in White wine, (keep- 

ing them ſtirring) ro a good ſtiffneſs; when they are 

almoſt boyled, add to them a convenient quantity of 

Sugar, ſtirring them all well together, then pur chem 
up into your pots for your ule. 


To make Conſerve of Prunes or Damſsns. 


Ake of your Damſins onepottle, prick them and 

pur them into a pint of Roſe-water, or Wine, into 

a pot, cover thzm, and let them be-wellboyled, ſtirring 

them well rogether, when they are done tender, Jet them 

cool, and {train them with their Jtquor ; then 1ake the 

Pulp ard fet it over the fire, adding to 1t a ſufficient 

quantity of ſugar;then boy] then unrilthey ate enough; 

ſo may you pur them up 11 yeur Gallypors or Glaſſes 
for \ our ule.” 


To 
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To make Conſevue of Red and Damack Roſes, 
JF Ave of them the belt coloured buds that *can be 
L gotten, clip off their whites, and to each pound 
of. leaves, you muſtadd three pounds of the beſt clari- 
fied Sugar , beat them together rill they are very fine , 
then wich a wooden Spatter take it up, and ſet it on the 


fire till it be through hot, and ſoon after put ic up; and 
it will be of an exceilent colour. 


To Conſerve Cowſlips, Marigolds, Violets,Scabions, 
Sage and Roſes, &c. 


Aveof the flowers of either of theſe, being picked 

"| clean from thoſe which are withered, we ro eve- 

ounce of the flowers , add three ounces of Sugar , 
bur firſt let them be ſtamped very ſmall without the Sy- 
ear by themſelves; as they grow dry , put to them 
Roſe-water, or the juice of Lemons , and when they 
are beaten ſmallenough, put to them yohr Sugar, and 
bear them again rogether until they are well mingled ; 
after which, you may put them up for your uſe. 


To make a Pomander. 


Ake of Beazon a dram and an half, Storax half an 
ounce, Lignum Aloes in fine powder half a ſcru- 
ple, of Labdanum half an ounce , powder all theſe 
very fine, and ſearſe them through Launes; then take 
of Musk one ourice, Ambergreaſe and Civet of each half 
a ſcruple, and diffolve them in a hot Morter , with a 
little Roſe warer,fo make them into a Pomander,adding 
to it (ix grains of Civer. 


Another way to Conſerve Strawberries. 


Ake and ſtrain them when they are full ripe , boyl 


them in wine #tth a quantity of Sugar, until it be/ 
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putthem up for your uſe in a 


Glaſs or Gallypot. 


To make Conſerve of Cichory flowers. 


JP 4ke them new gathered , for if you let them lye 

but one hour or two at the moſt , they loſe their 
colour,and will do you but ſmall ſervice; your way is,as 
ſoon as they are taken, to weigh them immediately, and 
to every ounce of them, you mult takerhree ounces of 
double refined Sugar ; beat them together in an Ala- 
blaſter Morter, with a wooden peſtle , until they are 
throughly beaten, for the better they are ſo done , the 
better will your Conſerve be : Lerthis be your general 
rule ; that being very well brayed, you may take them 
up, and put it into a Chafer clean ſcoured, and ſetit on 
the fire until it be throughly hot, then take ic off,, put 
it up as you have formerly heard , ſo may you keep it 
for your uſe all the year. 


bf 


Here follows the Sirrups. 


Ta make ſirrup of Poncitrons. 


Ake them and cut themin halyes , juice them; 
but beware you wring them not too hard left 
it be {lymie, add to every pint of juice, three 
Guarters of a pound of the beſt white Sugar 

boy] them in an earthen pipkin uatil it comes to the 
height of a firrup; but rake heed you boyl it nor 
over too hot a hire, for fear it burn, and when you 
ſee it is enough, you may put it up, and keep it for your 
uſe all the year. 


To 
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To make ſirrup of Liquoriſh. 
'J Ake of Liquoriſh' ſcraped well: and bruiſed, eight 

ounces ; add to it of Mayden-hair one ounce, An- 
nifeeds and Fennel, of each” half an ounce ; ler them 
ſteep together in a portle of Rain-water for [ix or ſeven | as 
hours, then ſet them on the fire; and let th:m there re- || ſig 
main until it be boyled halfaway; fo done , boyl that || co 
liguor wich a pound and half of the beſt clarified Sugar, || tle 
until it comes to-a lirrup , ſo glaſs it up, and keep it | ke 
for your uſe. | 


x To make ſirrup of Hoare-houad. 


T ke thereoftwo handfuls, Col:s-foot one handful, }| 

Calamint , Time and Penny=reyal , of each two || ſpc 
drams, Liquortſh one ourice and halt, Figgs and Rai-Þ Al, 
fins-of rhe. Sun, of each two ounces, Pyonie-kernels, | dry 
Fennel and Anniſceds, of each a quarter of an ounce ; | ten 
boyl all theſe ina gallon offair water until it comes to a | tw 
pottle, or three pints, then ſtrain it; fo done , take| the 
three pound of white Sugar, with three eggs,and clarifie | Ler 
that liquor, ſo ler it boyl to alirrup, and keepit all the] this 
year for your uſe. | of 1 


'To make ſirrup of Hyſſop. 


*Ake thereof one handful, of Dates,Raiſins,and Figgs T 
one ounce, French Barley the [1-e, half a handful] * 

of Calamint ; boyl them in three pints of fair warerf fic 
until it comes ro a quart , then lirain and clarihe it with Sug 
the whices of two evgs, add to ir two pounds of whitef kee 
Sugar, boyl it to a firrup, when it is enough, let it ſtand] in a 
rill jt be cool ; and pur ir up in Glafies , which may pur 
ſerve for vour ule all the year. 
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yin the WEEN and weigh them, put them into a 
quart of water, and ſtoep them on hot embers, until 
ſuch time as the flowers are turned white, and'the water 
as blew as any: Violet ; then add - that quart of infu- 
lion, four pounds of refined Su and boyt it untifir 
comestoa lirrup, being boyle a9) ſcummediona gen- 
tle fire, leſt it rurns'its colour , ſo done, par it up, and 
keep.It for your uſe. 


Another rare WAY, 


Ake and cur away the white of your flowers, then 
Teruife out the juice of them, -and add to every 
fork of juice,” three of fair water ; put it into an 
Alablaſter Matrer with ſtamped@ leaves, firain them 
drythrougha cloth; thenadd ro it as much of fine bea- 
ten Sugar as you judge conyenient ; let it ſtand about 
twelve hours ina clean earthen pan, chentakethe cleareſt 
thereof into a glaſs, with a few drops of the' juice of 
Lemons ; it will be very clear and of a Violet colour ; 


thisis the beſt and moſt excellent way to make (irr up 
of Violets, 


To make firrnp of Maulberries, 


T4 ke of thoſe which are very ripe , preſs the Juice 

from them through a linnen cloth between two 
fiicks, and thento every pint of j juice, take a pound of 
Sugar ; boyl ir tothe height. of a firrup, ſo may you 
keep irallthe year long : if it wax any thing thinner 
112 Monerhs time after you pur it up, boy11 it again, {6 
put it up. 


T o make ſirrnp of Clove-Gillyſlwers. 


To 


Ake a peck of the flowers, cut off the whites , fift 
away the ſeeds and bruiſe them a little, thentake a 
| Ss pinL 
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24F pts for Sirrups. Pr 
. pint of water : when it hath boyled, Jet it cool a lit- 

tle, andthen put ih your flowers, let them be kept 
= cloſecovered fora day and a night - it is beſt to pur 
on but half your flowers at once, for it will make it the 
ſtronger” :\ then add toit 2 pound-and half of clarified 
Sugar, and let it ſtand for one night, the next day put 
it intoa Gallypot , and- lay your pot in a pot of. fair 
water, and let it boy therein yntil your Sugar be to- 
tally melted , and your lirrup indifferemlythick, then 
rake it forth , and let itſtand until it be cold , ſo may 
youGlals it fer your ule. 


To make ſwrup of Roſes ſolutive. 


T 4keyour Damask Roſes and pull them, then have 
ready a gallon of fair water , whenit is hot, pur 


-— 


therein a good many Damask 'Roſe- leaves /: when 


they look white , take: them out ,- do this ten times 
together, which will make your water look red, 'then 
to every pint of that liquor, add the white ofan egg 
and a pound of Sugar , clarifie it and. boyl it to a fir- 
rup : ſo may you keep ir all theyear ; the thicker the 
 lirrup is, the better it will keep. 


Another way to make ſirrup of Damadk Xojes. 


YP may take as much water as youthink fit, let it 
A  beluke-warm, then pur into it a' good quantity 
of Damask Roſe-leaves, the whites of them being firit 
cutaway - let them lye in your water until they look 
pale, then takethemour. and cruſh them gently : then 
/purin more freſh leaves, as aforeſaid,” continuing ir-fo 
untiÞ your waterturn to a deep red (colour, and very 
- bitter, which'wi!l be-done in lefs than rwenty changes 
of the leaves : if you'would bave it irong, do it as 
- of en more as you think fit , adding to. every quart,of 
 witer two pound of Sugar, and ſeth it with a toft' fire 
uatil it be as thick as Honey, and of the colour your 


mind is to have it. | | To 


ww 


To keep your | liquor of Roſes all tne year. 
Þ® preventing the uſe of much Sugar', you may 
& preſerve ſo much of this liquor as you pleaſe be- 


fore you boyl it :- youuſt let-it ſettle, - ſo done, pour 
out the cleareſt into a long necked glaſs, ro'the neck 


| thereof, then put in as much ſweet oyl as will fil it 


up, and letir:{tand'in the Sun for certain dayes; this 


_ will keep good all the year; fo'that if you'want any 


ſirrup, you may ſeeth this liquor with Sugar, 'if nor - 

you may ſpare fo much Sygax. » 
To make ſirrup of Cowſlips. 

ns your-diſtilled water of Cowſlips ; \and put 

'& [therein your Cowllip flowers picked clean} but 


the green inthe bottom cut away ; 'ſo boyl your'ſirrup 
Sugar, as you'do other lirrups. 7 
| © To make ſerrup of Lemons. 
?Ake them and eut- them in halves , and' between 
© -your fingers juice them, and the liquor thar runs 
from them will be very clear; add to every pintof juice 
a paund and balf of loaf-Sagar, being very- white , ſo 
boylit toalirrup, and it will keep rargly well. 


To make ſirrup of Maiden-hair, 


'Þ Ake thereof fix ounces, Liquoriſh ſcrapedand Nliced © © -} | | 


one ounce, ſteep them twenty four hours toge- 
ther, in four pines of Conduit-water, then ſet it on th= 
tire and boyl irto a quart ; then take that liquor , and 
add to1t two-pounc of clarihed Sugar , and let it boyl 
upon a gentle fircof Charcoals, until it comes to a lir- 
rup, being ſcummed very often., that ir may be/the 
clearer; the moreit is ſo, the better it is, thus being 
boyied enough, put it-up for your uſe, 
To 
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| 'P ake of your beſt red Roſes dryed-four ounces; in 


--; Fyle.them in a; quart, of fair water ,, on bor em- 
bers, yatil the Roſes have lofttheir colour; then have 
2 poundand balfof Sugar; ſo clarifie your liquor and 
ſagar wich two eggs; then boyl it to the height of a 
ſirrup, by have a ſpecial care that you-ſernor your ſir- 
rap 0n.t90;hot a fire, for then it will loſe its colour,and 
be nothing,worth. | | 


To keep Cherries all the year ; and to have them - 
n Chriſtmas. | 


\ 


 PAke of the faireſt of them you can get, but beware 


*. thatthey benot bruiſed , rub them with a linnen 


cloth, ſo:-put them into a barrel of hay ; firſt place in the. 


bottom of your barrel a laying ef Hay,then one ofCher- 
ries, ſo do until your Veſlel be .full.; then muſt you 
ſtop them up rhat no air may come to them , and la 
them, under-a Feather-bed where one doth conſtantly 
lye,. for ;the. warmer they are, the better. will they 
keep; and ſo doing, you may have Cherries any time 
| the year. 


- 


D— "—Y 


Candying, 
. To C andy Vidlet flowers, 


"if | Ake of them which are very goed. and new, be- 
ing very well coloured, weigh them, and to 
every ounce of flowers you. mult add four 
ounees of refined Sugar, which is very white 

and fair-grained , anddiffolye itin two ounces of fair 
running” watcr , fo boyl it until it comes to a Sugar 
YI again, 


. f oh” | : 
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enough, and whenit is boyled to, Sugar again, 'tak® 
iroff, and let it cool, then put inyour Violet flowers, 


ſtirring them rogether until the Sugar grow hard rothe 
pan ; this done, putthem in a box, and keep: thetn for 
your uſe. 


To Candy Pears, Plumbs, Apricocks, to Co a; &c. 


TJ 4ke them and giye them a cut in the ſide , bur 


your Plumbs or Apricocks muſt be cut in the 
notch. to the ſtone , then caſt Sugar on them., and 
bake them in an- Oven, as hot asfor Mancher bread ; 
let your Oven becloſe ſtopt, but bake themin an earthen 
pan, or broad platter, which is beſt, where they may 
lye oneby one, let them ſtand bur Half an hour, then, 
rake them our of the platter, and lay them one by. one 
> Glaſs plates, ſodry them ; if you can get Glaſſes 
made like Marmalade-boxes to put over them, they will 
Candy the ſooner ; after this manner you any Candy 
any ſuch fruits. 


To Candy 'Borage Sins 


TAke your flowers and pick them very clean, weigh, 
and uſe them-iinevery reſpec as you do your Roſe- 


- mary flowers, fave this,that when they be Candied,you | 


muſt ſet them in a Still, ſoto keep them in a ſheer. of 
white paper , putting a Chalin-dMhi of coals every, day 
inro your Still , and it will be Candied very cxcelennmy, 
and that ina very ſhort time. 


To. Candy Roſemary flowers. 


ko them ready picked and weighed, to every 
ounce of flowers, you mult add two. ounces: of 
loaf Sugar, and one ounce of Sugar-Candy, diflalyed in 
Roſemary-flower water ; boyl them unti] they come 
to Sugar again ; which done ; put in your Roſemary 

| S 3 flowers 


Raw Receipts i FY Cartying... We... . 
ugh. you! muſt. ſcam it often, leſt it be not: ear | 


Rave ie Reerip 7pts ; in in Candle. _ 
Rovers when your Sugar is almoſt cold; 'ſo ſtir them 


rogether until rhey be enough ; then take them our , 
being pur ina box, keep chem for your uſe. 


To Candy all forts of flowers after the Spaniſh way. 


1x of your double refined Sugar,pur it in a Poſhet 
with-as,much Roſe-water as will-melt ir,.chen pur 
icinto the Pulp of half a roated Apple , with one 
ora of: Musk, let thetn boy] till they come to' the 
height of a Candy , then' put your flowers in, being 
pickt clean; ſo let them boyl:; rhen caſt themon a fine 
plate, and cut them in wayes with your knife : ſpot it 
ith Gold, and keep ir tor your uſe. 


To make Manus Chriſti. 


'P 4ke half a pound of refined Sugar , with ſome 

Roſe-water, boyl them together till it come to' a 
Sugar again, then fir it about rill it be Comewhar 
cold; fo done, take your leaf-gold and mingle with ir; 
then caſt jt according'to art, chat is in round goblers,ſ9 
keep them. 


| To Candy Gooſ-berries. 


F 4k your faireſt green Gooſ-berries , and with a 

linnen cloth wipe them clean, the ſtalks being 
| picked from them : add to every ounce of Gool. berries 
two ounces of ſugar and an ounce of ſugar- Candy : 
diſſolve them in an ounce or two of Roſe-water, and fo 
boyl them up- to the height of Xdarns Ch: ifs, and 
when ir is come to itsperte& height, Jer it cool , then 
Put in your Gooſ-berries, for if you pur them in hor, 
they will ſhriak, ſoſtir them together with wooden 
Sparter, till they be Candyec, thus put them up and 
 keepthem. . 
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os To dry Apricocks. 


Ake themand ſtone them when they are ripe, then 
take their rhindes off, when they are weighed, you 
muſt add to them half their weight in Sugar finely bea- 
ren, then take a ſilver or earthen diſh , and lay firſt a 
laying of Sugar, then of thefruic, and let them ſtand a. 
whole night together, in the morning the Sugar will be 
melted ; then put them into askillet, boyl them apace, 
and ſcum them well , when they grow tender, take 
them from the fire, and let them ſtand in thelirrup two 
dayes, then take them forth and dry them on plates in 
the Srove for your uſe. | 


To Candy Enula-Camparna. 


T Ake of your faireſt Enula-Campana-roots , take 

them clean from the firrup , waſh the Sugar off, 
and dry themagain with a-linnen cloth, weigh them, 
and t6 every pound of rqots, you muit add a pound 
and three quarters of ſugar , clarife it well, and 


| boyl it to the height of anus Chriſti ,, when it is ſo 


done, pip in your roots , three or four at once, and 
they will Candy very well, fo Stove them and keep 


.themall the year for your uſe. 


To Candy Eringo-roots. 


'J Ake them and boyl them pretry tender, pill, pith, 

and lay them together ; rake their weight in ſugar, 
and put it in as much water as will melt ir ; then put 
in your roots, and let them boyl ſoftly, until ſuch time * 
as the ſugar is conſumed into the roots , then take them 
and turn them, and ſhake them uatil the ſugar be 


.dryed up, then lay them to dry on a Latcice of Wier 


till chey be cold; after this manner you may Candy 
any other rovts, F 


| Aco:her 
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Another way. 


FT Akethem, whenthey are ready to be preſerved , 
| weigh rhem ,” and to (every pound of your 
j roots, you muſt rake two pounds of the pureſt ſugar you 
+ can get, and cſarifie irwith the whites of eggs exceed- 
4 ing well, that it may be as clear as Chryſtal, for 
then .ir will be very commendable.; ſo done, you muſt 
- boyl ite the height of Mwnus Coriſts , and then dip 
in your roots two or three at once , until they be all 
Candied, ſopur them ina ſtove, and keep them all-tke 
yearfor your ule. | 


| 


' To ary Pippins. 


Ake half a pound of fine ſugar, boyl itin a pint 
= "of water unclit- comes to'a lirrup ; clarifie it 
with the white of an egg, and ſtrain it through a 

 linnen cloth - then ſer it on the fire again in another 
Skillet, then take eight Pippins, being cut in halves and 
cored, andpur incach balf into the {irrup as you pare 
them , let them boyl until the {irrup be almoſt waited 
away, but take the ſcum off {{il] as it riſeth, then take 
out your Pippins, lay them on plates, and dry them 
in yanr ſtoye. 


To Candy Roſc-leaves us natural,as if they grew on trees. 


T* Ake of your faireſt Roſe-leaves, Red or Damask, 

' and ona Sun-ſhine day ſprinkle them with Rofe- 
water , lay'them oneby one on a fair paper , then take 
ſome double refined ſugar beaten very fine, put ir 1m a 
fine laune ſearſe , when you have jaid abroad all the 
Roſe-leaves in the hotteſt ofthe Sun, ſearſe ſugar thinly 
all over them, and anon the Sun will Candie the ſugar : 
then turn the leaves and ſearſe ſugar on the other {1de, 
and turn them often inthe Sun, ſometimes 1; rinkling 
Roſe-water, and ſometimes ſearling ſugar on. them , 
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until. 
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My Rare Receipts itt Candying . TT 
until they be enough , and .come- to your liking, and + 
being thus done, you may keep them. 


» | ToCandy all ſorts of Flowers, Fruits and Spices, the cleaj 
| Rock-Candy, F. s 
- Ake two pound of Barbery ſugar great grained, 

T clarified with the whites of two eggs. : boyl it 
| | almoſt ſo high as for Marrs Chriſti, then put itinto 

a pipkin that is not very rough , then put in'your 
ll Flowers , Fruits, and Spices , ſo put your pipkin 
e into a Still, and make a ſmall fire with ſmall-coals 
underit, and in the ſpace of twelve dayes it will be 
Rock-Candyel, 


ToCandy Marigolds in Weages, the Spaniſh faſhion. 


It | 

It Ake of the fair yellow flowerstwo ounces, ſhred 
a and dry them before the fire : then take four 
+ ounces of {ugar , *and boyl ic to the height of Manus 


d | Chriſti, thenpour it upon a wet pye-plate, and betwixr 
re | hotand coldcut it into Wedges , then lay them on a 


d ſheer of white paper, and put them n a ſtove, 

(> | OO 

mn To Candy all manner of flowers in their natural colours, 
m__ the flowers with the ſtalks, and waſh them 

F ' over with a little Roſe-water , wherein Gum« 


Arabick is diſſolved ; then take fine ſearſed ſugar, and 7 | 
k, duſt over them, and ſet thema drying on the bottom of | 
e- | a lieve-in an Oven, and they will gliſter as if it were _ 


xe | ſugar-Candy. 

Ne Py To Candy Ginger, 

ly Ake your very fair large Ginger, parcit , and lay 

fi; tin wateraday anda night, then take your dou- 

e; Lie refined ſugar , and boyl ir to the height of ſugar 

ng | again - and whenthat beginneth to be cold, take your ; 


Gingerand ſtir 1t well about , while your ſugar'is hard 
yo ; LY 
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rothe pan, rhen rake ir out. Race by Race, and lay it 
by the fire for four hours; then tak a pot, warm it;, 
and pur the Ginger therein, rhentye it very cloſe, and 
every ſecond morning ltr it about roundly, and it will 
be Rock-Candyed ina very ſhort ſpace. 


PASTES. 


To make Paſte of Pippins the Genoua faſhion, ſome with 
leaves,fome like Plumbs with ſtalks,ana ſtones in them. 


Our Pippins being:pared, cut them in quarters 
and boyl them infair water til, they Ye ten- 
der, then {tram them and dry the pulp upon 
a Chafin-diſh of coals; then weigh them, and 

boyl it to Manus Chriſti, and put them together ; then 

faſhion them upon a pye-plare, and put them in an 

Oven, being very flightly hear, the next morning you 
may turn them , and put them off the plates, upon 
ſheets of paper-on a hu:dle, and ſo put 5 into an 
Oven, like heat, and thereler them remain four or five 

dayes, putting every day a Chaſin-diſh of coals into 

the Oven, and when'they be very dry , you may box 
them, and keep them for your uſe all the year. 


To make Paſte of Oranges and Lemons. 


Ake of your Oranges and Lemons, and boyl them 
in two ſeveral] veſſels of water; ſhift the water ſo 
often, until rhe bitterneſs. be taken away , and they 
begin to growrtender, then cut them through in rhe 
middle, and take ont the kernels, wring the water from 
them, and bear them ina clean ſtone Morter , with the 
-pvip of three or ſour Pippins ; then ſtrain them through 
aſtrainer, andrake the weight ofthe pap in Sugar, and 
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On Res Regs: for Pl 
boyl it to the height of a Candy,” with as much Roſe- 
water as will melt the Sugar, then pur into the hot fir- 
rup, the pap of your Oranges and Lemons , and let 
chem ſeeth ſoftly, being often ſtirred; and when you 
find it ſtiffenough, you may put it into what faſhion 


 youpleaſe on a ſheet of glaſs, and ſoſet it ina Stove or 


Oyen : whenitis dry, box it up for your uſe. 
To make Paſte of Gooſ-berries. 


' Ake Gooſ-berries, cut them oneby one, and wring 
away the juicerill you have gor enough for your 
turn,boyl your juice alone to make it ſomwhart thicker : 
then take as much fine Sugar 8s your juice will ſharpen, 
dry it, and. when it is ſo, bear it again, then'take 
as much Gum-Dragon' ſteeped in Roſe-water ag/will 
ſerve -\ then beat ir-into a Þalte, in a Marble Morter : 
then rake it up and princit in your Moulds, ſo dryit in 
your Stove.: whenitis dry, you may box it up for 
your uſeall the year. | 
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CARVING and 
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Terms of 4 Carver. 


\Reak that Deer , Leach that Brawn ; Rear that 2 
Goole ; Lift. that Swan; Sawce thar Capon; = 

S  Spoyl that Hen, Truſh that Chicken ; Un- S 
brace that Mallard ; - Unlace that Cony ; Diſ- = 
member that Heron, Diſplay that Crane ; Disfigure 74 
that Peacock; Unjoynt that Bittern : Un:ach that Cur- I 
lew; Allay that Pheaſant ; Wing that Partridge, with ct 
that Quail; Mince that Plover - ;. Thigh that Pigeon; | je 
Border that Paſty , Thigh that Woodcock, alſo all man- | ! 
ner of ſmall fowl ; Timber the fire ; Tire the Egg; nas 
Chine that Salmon ; String thar Lampry; Splat tle My 
' Pike ; Sauce that Plaice ; Szuce that Tench; Splay that | " 
Bream ; Side that Haddock : Tusk ther bathe; Cul- * 


pon that Trout , Finthat Chevine : Tranſon that Eele 8 
Tranch that Sturgeon : Undertench that Porpas ; Tame | 


that Crab ; Barb that Lobſter. A 
The Office off the Butler, Pak Yeoman 9 bs 
Sellar, and Eury. C 


Irſty ou muſt haye three Pantry knives, ore knife to 
{quare Frencher loaves, another to be a Chipper, | ca 

_- the third ſhall be tharp,for ro' make ſmooth Trenchers : | re 

F - then Chip your Lords broad hot , and all other bread 
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let it be 2 day old, houſhold bread three dayes old : then 
look your ſalt bewhite and dry, the powder '\made of 
Ivory two inches broad and threelong , and look that 
your faltſellar lid touch-not your falt : Let your Table- 
Clothes, Towels,and Napkins befair folded in a Cheſt, 
or hanged on a Perch, then ſee your Table Knives be 
fair poliſhed, and your Spoons clean : and look you 
have two Tarriots/,-a-greater and a lefs', and /Wine 
Cannels of Box made according, and a ſharp Gimler 
and Faucets : and when you fer a Pipe on broach do 
thus; ſer it four fingers broad above the nether Chine 
upward aſtaunt, and then ſhall the Lees neverriſe, alſs 
look you have according tothe ſeaſons, Butter, Cheeſe, 
Apples, Pears, Nuts, Plumbs, Grapes, Dates, Figgs, 
Raiſins, Compoſt, green Ginger, Chard and Quitice': 
ſerve faſting, Butter, Plumbs, Damſons, Cherries and 
Grapes: after meat, Pears, Nuts, Strawberries, Hurtſe- 
berries; and hard Cheele : alſo Blanderles or Pippins! 
with Carrawaies in. ConfeRts ; after Supper , roaſted 
Apples: and Pears , with blanched Powder and hard 
Cheeſe, beware of Cow-cream, and''of Strawberries 
Hurtleberries, Juncate for Cheeſe wilkmake your'Lord 
lick, therefore lethimeat hardiCheeſe : Hard Cheeſe 
hath this operation ,'1t will keep: rhe ſtomach open. 
| Butter is wholſom firſt and laſt , for it purgeth away 
all poiſons, Milk, "Cream, and Juncate, they will clofe 
the Maw, ſo doth aPoſlet , beware of green Sallers and 
raw fruits, for they will make your Lord ſick. Set 
not much by ſuch mears as will. ſer the teeth on edge ; 
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vers\drinks , 1f their fumolities have diſpleaſed your 
Lord, let him eat a raw Apple, and the fumofities will 
ceale:::* ho. - 

" Take good heed of your Wines every night with a 
candle, bath red Wineand ſweet Wine, and took they 
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therefore eat an Almond and hard Cheeſe-: Alſo of di- - 


reboyl nor leak not,and.waſh the Pipe head eyery.night 
| with 
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' = with cold water,” and have a Clenching-iron ; - Adds; 


" handſomly, then take a Towel of Reins of two yards 
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and linnen clothes if need be , if they-reboyl you will 
know the hifling, therefore Keep an empty Pipewith the 
Lees of coloured Roſe, and draw therteboyled Wine to 
the Lees, andit will help it; - and if your ſweet 'Wine 
be pale, draw it into a romney. weſſel for Leeſing'; alfo 
ſer your Compoſt be fair and clean, and your Ale five 


dayes old e're men drink it. Then keep: your Office 


clean, and be courteous to-anfwerto-each perſon, and 
look you give no perſon paled drink, for it will breed 
the ſcab. And when you lay thecloth, wipe the hoard 


clean, then lay your cloth (a Couch it is called )ler your 
| fellow take theoneend, and hold you the other , and 


draw the cloth ſtraight , che bought:on the outer (ide, 
take the outer partsand hand iteven, then takethe third 
cloth,and lay the bought on the inner {1de,and lay cftate 
boththe upper part half a foot broad: , then caver, the 
Cupboard and the Ewry with a Towel of Diaper , then 
take a Towel about your neck, and lay the one {ide of 
your Towel upon'your leftarm., and thercon lay your 
Lords Napkin, and lay on your arm. ſevenloaves of 
bread, withthree or four trencher-loaves, with the end 
ofthe Towel in your left handz-as themanner-is ; then 


take the: Salt-ſellar in your left hand, 'and take the-end © 


of the Towel in your right hand to. bear in ſpoons and 
knives, then ſet your Salt on theright ſlide where your 
Lord ſhall ſit, onthe lefr (ide your Salt fet- your Tren- 


 . chers, thenlay your knives, and ſet; :your bread one 


loafby another, and your ſpoons, and your Napkin 
fair folded belideyour bread, then cover your bread , 


_ xrenchers, ſpoons and knives, andatevery lideof the 


Table ſet a Salt-{clier with rwo Trencher-loaves, and if 


- you will wrap your Lords bread {tately , you muſt 
| kquare and proportion it , and ſee thatno loat be more 


than another, and then ſhall you make your Wrapper 


and 
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and half, and take it by theends double, lay it on the 
Table, then take the end of the bought , a handful in . 
our band, wrap it bard, then lay the end ſo wrapped 
tween" two Towels, upon theend ſo wrapped ;: this 
being done, liy your bread bottom tor bottom, fixor 
ſeven loaves, then ſet your bread in good form : And 
when your Lords Table is thus arrayed,cover all other 
boards with ſalts, trenchers, and cups, | alfo. ſee the 
Ewry be arrayed with Baſons and Ewrs, and water hot 
and cold ; and ſee you have Napkins, cups and ſpoons; 
and ſee your potsfor Wine and Ale be made clean, and 
ro the Jurnape make the cartelie, with a.cloth_under a 
fair double Napry ;then take the Towels end-next you, 
and the outer end of the cloth on the outer {ide of the 
Table, and hold theſe three ends at once, and fold 
them at once, that a pleat paſs not a foot broad 5 then 
lay it eyen where it ſhould lye,and after meat waſh withy 
that, that 1s, ar the; right end of the Table you; muſt, 
Sive it out, and the Marſhal mutt convey it ;5- and look 
to each cloth the right {ide be outward and drawn 
ſtraighr, then muſt you raiſe rhe upper pate of the; 
Towel, and lay/it without any groaning, avd atevery 
end of the Towel you muit convey halt 'a;yard', that 
the Sewer may-takeeſtate reverently, and'when your 
Lord hath waſhed, draw the Jurnape even, and bear 
ito the midl{tof.che board, thentake it up before-your 
Lord, and bear it into the Ewry again; and when your 
Lord is ſet, look your Towel be about your neck . 
then make your Obeyſance, then uncover your bread 
and lay it by thefalt, and lay your Napkin . Knite 
and ſpoon afore-him, and look youſer at the ends: of 
tie Table four loaves at 2Mels, ſee that every. perſon 
have a Napkin and a ſpoon. and obſerve the Sewer, how 
many diſhes de covered, and {o many, cyps cover Fu. ; 
then ſerve you fore the Table decently, that every man 
nay ſpeak of you: courtelie. 
Of 
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* Of the Seving of fiſh 
Pre Sewer. muſt ſew, and from the board convey all 
manner of Potrages, Meats and Sauces ; and every 


a» 


day. commune with the Cook , ard | underſtand: and 


know how many diſhes ſhall be; and ſpeak with the 
Pantlers and: Officers of the Spicery, for fruits that ſhall 
be eaten failing , then go-to the baard of Sewing , and 
ſee you have Officers ready to:convey, and ſervantsto- 
bear your diſhes; alſo if the Marſhal,” Squires and Ser- 
without'blame. $ 

4%  SErVICE. 


"Irſt Muſtard and Brawn,- Pottage, Beef, Mutton , 

" ſtwed Pheaſants, Swan,' Capon, Pigp, Veniſon , 
Hake, Cuſtard, Leach, and-Lumbard, Fruiter-Vaunt 
with a ſubtilty , two pottages blanched , Manger and 
Jelly ; for ſtandard, Veniſon, roalt Kid; Fawn ,; and 
Cony, Buſtard, Stork, Crane, Peacock with his tail, 
Heron-ſhew, Bittern, Woodcock, Pattridge, Plover , 
Rabbits, great birds, Larks, Doucers, PampufF, White- 


leach, Amber, Jelly, Cream'of Almonds, Curlew,Brew, ' 


Snire, Quail, Sparrow ,, Martinet , Pearch in Jelly, 
petty Pervis, Quinced, baked,Leach, Dewgard; Fruter, 
| Fage;Blandrels,or Pippins,with CarrawaiesinConfeds, 
Wafers and Ipocrals, they be agreeable; this feaſt being 
done, void that Table. 


Of Carving of fleſh. 
TH Carver muſt know the Carving , and the fair 


* handling of. a knife , and how he ſhall fetch all 
manner of fow| , your knife muſt be fair and your 


hands clean, and paſs but two fingers and athumb upon 


your knife, in the midſt of your hand ſer the haft ſure , 
unlaling the mincing with two fingers. and a thumb , 
carving 


jeants of Arms be there, then you may ferye your Lord: 


=> LU, 
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two fingers and a thumb , look that you ſer never on 
fiſh , fleſh , beaſt, nor fowl , more than two fin- 
gers and a thumb, then take your loaf into your left 
hand, and hold your knife ſure, foul nor the Table- 
cloth , but wipe upon your Napkin; then take your 
Trencher loaf in your left hand, and with the edge of 
your Table knife, take up the Trenchers as near the 
point as you may ; then lay four Trenchers to your 
Lord one by another, and lay thereon other four Tren- 
chers,or elſe two, then rakea loaf in your left hand 
and pare it round, and cut the upper cruſt ro your 
Lord, and cut the neather cruſt and void the paring, 
an | touch the loaf no more after it is ſerved; then cleanſe 
che Table, that the Sewer way ſerve your Lord. 

You muſt know the fumolitives of fiſh, fleſh, and 
fowls, and all manner of ſauces according to their, ap- 
petites ; theſe are fumoſitives, ſalt, ſour, ruſtte, far, 
f yed, linews, skins, bony, croups, young feathers, 
heads, Pigeons bones, and all manner of legs of beaſis 
and fowls lay to the other (ide, for theſe be fumoit- 
tives, lay them never to your Lord. 


SerVICe. 


Ake your knife 1n,your hand, and cut Brawn in 
FT the dith as 1t Iyeth, and lay on your Lords Tren- 
cher, and ſee there be Muſtard. | 
Veniſon with Frumenty is good for your Lord, 
touch not rhe Veniſon with your hand , but with 
your knife , cut ir out into the Furmity; do inthe 
{ame wiſe with Peaſe and Bacon, Beef, Hen, and 
Mutton , and lay ro your Lord, beware of fumoli- 
tives, ſalt, finew, fatand raw in lirrup ; Pheaſant,Par- 
tridge, Stock, Nove, Chickens, in the left. hand take 
them by the pinion, and with the fore part of your 
kriſe lift up your wings ; then mince it into thefirrnp, 
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beware of skin , raw and ſinew ; Gooſe, Teal, Mallard 
and Swan, raiſe the legs, then the wings, lay the body 
in the midſt, or in any other platter, the wings in the 
midt{t,the legs after, lay the Brawn between the legs, 
and the wings in the platter, Capon, or Hen, or geeſe , 
lift the legs, then the wings, and caſt on Wine or 
Ale, then mince the wing, and give your Lord , Phea- 
ſant, Partridge, Plover, or Lapwing, raiſe the wings, 
afrer the legs; Woodcock, Bittern, Egrit, Snite, 
Curiew and Heron-ſew, unlace them, break off the pi- 
nions, and break the neck , then raiſe the legs , and 
let the feet be on ſtill , with the wings; a C: ne, 
raiſe the wings firſt, and beware of the Trump in his 
breaſt : Peacock, Stock,Buſtard, and Shoyillard, unlace 
them as a Crane, arid let the feet be on {till; Quail, 
Lark, Sparrow, Martinet, Pigeon, Swallow, and 
Thrufh, the legs firſt, then the wings : Fawn, Kid, and 
Lamb, lay the kidny to vour Lord , then lift up the 
ſhoulder, and give to your Lord arib : Veniſon roaſted 
Cut it into the diſh, and lay it to your Lord , A Coney, 
lay him on the back, cut away the vents between the 
hinder legs; break che kernel bone, then raiſe the ſides, 
lay the Coney on the womb on each ſide the chine , 
the two {1des parted from the chine, then lay the bulk , 
chine.:ond lides in the dilh ; alſo you muſt mince four 
LMfesz > one morſe] of meat, that your Lord may take it 
in the auce : All baked meats that be hot, open them 
above the Coffin, and all that be cold, open them 
in the mid-way. Cufiard, cheek them inch-ſquare ; 
. that your Lord may cat Doucets, pare away the ſides 
and the boticm ; beware of fumolitives , Fruiter, 
Vaunt, Fruiters they ſay be good ; better is Frutter 
pouch ; Apple-ſruiters be good hot, all cold rouch 
not ; Tanſey is gooc)hot ; Worts of Grewel, of Beef, 


or of Mutton is good , Jelley , Mortrus , Cream of 


Almonds, tianch Manger, Juffel and Clarct ; Cabbage 


ard 
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and Umbles of the Deer be good ) and all other 
pottage beware of. | 


Sauce for many ſorts of fowls and fieſh. 


Uſtard is good with Brawn, Beef, Chine of Bacon 
andMutton; Verjuice is good to boyled Chick- 
ens and Capons; Swan with Chaldrons, Ribs of Beef 
with Garlick,. Muſtard, Pepper, Verjuice, Ginger; 
ſauce of Lamb, Pig, or Fawn ; Muſtard and ſugar to 
Pheaſant, Partridge and Coney ; ſauce Gamlinro He- 
ron-ſew, Egript, Plover, and Crane ; Brew and 
Curlew, ſalt, Sugar, and water of Camet '; Buſtard, 
Shoviilard and Bittern fauce, Gamlin, Woodcock, 
cock, Lapwing, Lark, Quail, Martinet, Veni:on, and 
Snite, with white ſalt; Sparrows and Throſles , with 
Salt and Cinamon ; thus with all meats, ſalt ſhall have 
the operation, 


Of the Feaſt: and Service from Eaſter unto 
Whitſpn:ide. 


NEa/ter-day,and fo forth toPenrecoſi,after the ſer- 

ving Table, there muſt be ſer bread, trenchers and 
ſpoons, after the efiimation of them rhat ſit there : And 
thus you thall ſerve your Lord, lay trenchers, and if 
he be -of a high- degree or eſtate Jay five trenchers, 
and of aiower degree four , if lower three, then cut 
bread for your Lord according to.his conditions, whe- 
ther it be cut in the midſt, or pared, or elſe ro be 
Eut in ſmall peices, alſo you muit underſtand how 
the meat ſhall be ſerved before your Lord ; and 
namely on Eaſter day after the manner and fervice 
of that Country where you were born : Firſt, on thar 
day you ſhall ferye a Calf ſodden, and fodde:t eggs 
with green ſauce, and ſet them before the moſt prin- 
ciple eſtaie: And thit Lord, becauſe of his bigh eltare; 
ſhall part them afl abour him , then ſerve pottage, 
Tz . as 
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as Worts, Roots or Brews, with Beef, Mutton, or Veal 
and Capons, to be coloured with Saffron, and baked ; 
meats and the ſecond courſe, Juſlel with Mamony, and 
roaſted, endowered and Pigeons, with baked meats, as 
Tarts, Chewets, and Flaunes, and other after the dif- 


polition - of the Cooks; and at ſupper-time divers 
ſauces: of Mutton, or Veal in broth, after the dire&ion 
.cf the Steward ; and then Chickens with Bacon, Veal, 


roaſted-Pigeons, or tamed, and Kid roaſted, with the 
head and: purtenance of Lamb, and Pigs-feet with Vi- 
negar and parſlee thereon , and Tanſey fryed , and 0- 


ther baked meats; ye ſhall underſtand this manner of 


Service Cureth to Pentecoſt, ſave fiſh-dayes. 

Alſo take heed how you do array theſe things be- 
fore your Lord ; firit ye ſhall ſee there be green ſauce 
ot S5rrel, or of Vines ; that 1s, hold a ſauce for the 
fir.i courſe, and ye ſhall begin to raiſe the Capon. 


General Dircclions for the Carving up of Fowl. 


Lift that Swan. 


"He manner of cutting up a Swan,mult be to ſlit her 

rizht down in the middle of the brealt,and ſo clean 
tirough.the back, from the neck to the Rump; ſo part 
her in two halves, but you muſt do it cleanly and 
bandſomly, that you break nor nor tear the meat ; 
then lay the two balves in a fair Charger, with the ſlir 
{wes downwards, throw falt about it, and fer it again 
tothe Table ,Letyour ſauce be Chaldron for a Swan, 
and ſerve it 1n faucers. 


Rear that G voſe. 


F Z Oumutlt break a Gooſe up contrary to this fa- 
thion rakea Gooſe: being roaſted, and take off 

both the legs-fair like {ELoulders of Lamb, tak 
them quite from che body, then cut off riie vey you 
rounds 
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round cloſe to the end of the breaſt, then lace het down 
with your knife clean through the breaſt, on each {ide 
a thumbs breadth from the bone in the middle of the 
breaſt, then take offthe pinion of each (ide, and the fle(ſ 
you firſtlaced with your knife, raiſe it up clean from 
the bone, and take it off clean from the carkaſs with 
the pinion ; then cut up the bone which Ilyeth. before 
in the breaſt commonly called the Merry-thought, the 
$kin and the fleſh being upon it, then cut from the 
breaſt-bone another ſlice of fleſh clean through, and 
rake it clean from the bone , then turn your carkaſs 
and cut it aſunder, the back bone above the loyn bones, 
then take therump end of the back-bone and lay it in a 
fair diſh with the skinny {ide upwards, lay at the fore- 
end of it the Merry-thought, with the skinny fide up- 
wards, and before that the Apron of the Gooſe, then 
lay your pintons, on each (ide contrary, ſet your legs 
on each {ide contrary behind them, that the bonz ends 
of the legs may ſtand up croſs in the middle of the 
diſh, and the wing-pinions may come in the ourlide of 
them, put under the wing pinions on each fide, the 
long llices of fleth, which you cut from the breaſt-bone, 
and letthe ends meet under the leg bones , and let the 
other ends lie cut in the diſh betwixt the leg and the pi- 
nion, then pour in your fauce into the diſh under 
your meat, and throw on ſalt, and fet it on the Tadle. 


Tocat up a Turkey or Buſtard. 


| / Ou muſt raiſe up the leg very fair, and open the 
 joynt with the point of your knife, but take not 

off the leg, the lace down the breatt with your 
kniteo both {ides, and open the breaſt pinion 
with your,knife, but take it not of, then raife np the 
Merry-rhought, betwixt the breaſt-bone and tte top 
thereof, then lace down the ficth on both lides the dreatt 
— tw T3 bone, 
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bone, and raiſe up the fleſh called the brawn, and turn 
!t outward upon both ſides, but break ir not, nor cut it 
off, then cut off the wing pintons at the joynt next the 
body, and ſtick in each fide the pinion in the place you 
turned out the brawn , but cur off the ſharp end of 
the pinion, and take the middle piece, and that will fir 
juſt in the place : You may cut up a Capon or Phea- 
fant the ſame way, but of your Capon cut not off the 
pinion , bur in the place where you put the pinion of 
of your Turkey, you muſt put the Gizard of your Ca- 
pon, on each ſide half. 


Diſmember that Heron. 


Ou muſt take-off both the legs, lace-it down 
to the breaſt with your knife on both ſides, 
and raiſe up the fleſh, and take it cleanoff with 
the pinion, C you mult ſtick the head in the breaſt, 
and ſet the pinion, onthe contrary fide of the carkaſs, 
and the les on the other ſide of the carkaſs, fo that 
the bone ends may meet croſs over the carkafs, and the 
other wing croſs over upon the top of the carkaſs, 


Urnbyace that Mallard. 


R Aiſe up the pinion and legs , but take them not off, 
I \and raiſe the Merry-thought from the breait, and 
Jace it down each fide of the breaſt with your knife, 
bending to andfro like waves. 


Unlace that Coicy, 


4 Urn the back downward, 6 cut the belly flaps clean 
Tos from the Kidney , bur take heed yon cut not 
the Kidney, nor the fleth, then pur in the point of your 
Knife between the Kidneys, and looſen the fleſh from 
the bone on each {ide of the bone, then turn up the 
back of the Rabber, and cut it croſs between the wings, 
then lace it down cloſe by the bone with your knife on 


b oth 
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wirh the point of your knife againſt the Kidney, and 
pull the leg open ſoftly with your hand, but pull itnor 
off, then thruſt in your knife betwixt the ribs and 
the Kidney , and {lit it out, then lay the legs cloſe 
together, 


Sauce that Capon. 


T Ake up a Capon, andliit up the right leg, and 
right wing, and fo array forth,and lay him in the 
platter, as he ſhould fiy , and ferveyour Lord, and 
know well, that Capons or Chickens be arrayed after 
one ſauce , the Chickens ſhall be ſauced with green 
ſauce or Verjuice. 


Allay that Pheaſant. 


Ake a Pheaſant, raiſe his legs and his wings, as if 
.& were a Hen, and no ſauce, only alt. 


Wing that Partridge. 
Tx a Partridge and raiſe his Legs and wings as 


a Hen,if ye mince him, ſauce him wich wine, pow- 
der of Ginger, and falt, then ſet him upon a Cha- 
findiſh of coals to warm, and ſerve it. 


Wing that Quail. 


Ake a Quail, and raiſe his legs and wings as a Hen ; 
uſe no ſauce, bur ſalt. 


Diſplay that Crane. 


Tx a Crane and unfold his legs, and cut off his 
wings by the joynts, then take up his wings and 

his legs, and ſauce them with powder of Ginger, 
Muſtard, Vinegar and falr. 


+ ad 
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both ſides,then open the fleſh of theRabbet from the bone þ 
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Diſmember that Heron. 


FT Ake a Heron and raiſe his legs and his wings, as a 
Crane, ani ſauce him with Vinegar, Muſtard, pow- 
der of Ginger and ſalt. 


Unjoynt that Bittery. 


ake a Bittern and raiſe his legs and wings,asa Heron, 
and no ſauce bur falr, 


Break that Eoript. 


T Ake an Egript and raiſe his legs and wings, as a He- 
.”* ron, and no ſauce but alt. 


Untach that Curlew. 


TP Ake a Curlew and raiſe his legs and wings, as a 
* Hen, no ſauce but ſalt. 


Untach that Brew. 
T Ake a Brew and raiſe him up as before , no ſauce 
but ſalt, and ſerve it. 


Break that Sarcel. 


J Ake a Sarcel or Teal, and raiſe his wings and legs , 
and no ſauce bur falr. | 


AMince that Plover. 


"J Ake a Plover, raiſe him as a Hen, no ſauce but 


A Snite. 


I? Aiſe him as you did the Plover , no*ſfauce bat 
| Thigh 


lalt. 
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Thigh that Woodcock, 


T Ake a Woodcock , raiſe his legs and wings as a 
Hen, this done, dight him the brain. 


From the Feaſt of Whitſuntide unto Midſummer. 


IN the ſecond courſe for the meats aforeſaid , you 
| ms take for your ſauces, Ale, Wine-Vinegar, and 
Powders after meat, but Ginger a Canel from Pentecoſt 
to the Feaſt of Saint Zohn Baptiſt. 

The fir{t courſe ſhall be Beef and Mutton, with boyled 
Capons, or roalted , but if the Capon be boyled, dreſs 
bim in the manner aforeſaid, and when he is roaſted, you 
mult caſt on Salt, with Wine or Ale, then take the Ca- 
pon by the leg and caſt on the ſauce, and break him 
out, and lay himin a diſh as he ſhould ie ; firſt ye ſhall 
cut the right leg, and right ſhoulder, and between the 
four members lay the brawn of the Capon, with the 
croup in the end between the legs, asit were poſlible 
to be joyned together ; and other baked meats after : 
And in the ſecond courſe Pottage ſhall be Juſſel, Char- 
let, or Motrus, with young Gheeſe, Veal, Pork, Pige- 
ons, or Chickens roaſted with pam puff, Fretters, and 
other baked meat, after the direQtion ofthe Cook : A]- 
{o the Gooſe ought ro be cut member to member , 
beginning at the right leg, and fo forth under the right 
wing, and not upon the joynt above, and it ought tobe 
eaten with Sorrel, or tender Vines, or Verjuice in Sum- 
mer ſeaſon, after thepleaſure of your Lord ; alſo you 
muſt underſtand. rhat all manner of fowls that have whole 
feet, ſhould be raiſed under the wing and not above. 


From 
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From vhe Feaſt of St. John the Baptiſt ; 
«unto Michaelmas. 


N the firſt courſe , Pottage, Worts, Gruel and Fru- 


menty ; with Veniſon, and Mortrus, and legs of 


Pork with green ſ{auce,roaſted Capon, Swan with Chal- 
dron : Inthe ſecond courſe Pottage, after the diretion 


of the Cooks, with roaſted Mutton, Veal, Pork, Chick- ' 


ens, or endoured Pigeons, Heron-ſews, Fritters, or 
baked meats; take heed ofa Pheaſant, for he muſt be 
baked in the manner of a Capon, but it muſt be done 
dry without any moiſture, and he muſt be eaten with 
falt and powder of Ginger ; and the Heron-ſew muſt 
bedreſt in the ſame manner, without any moiſture, 
and he ſhould be eaten with ſalt and powder ; alſo you 
mult underſtand that all ſort of Fowls, havins open 
claws, as a Capon, ſhall be dreſſed and ſer forth as a 
Capon, or ſuch like. 


From the Feaſt of Saint Michaelmas, unto the Feaſf 
of Chriſtmas. 


JN the firſt courſe, Pottage, Beef, Mutton, Bacon, 
legs of Pork, or with Gooſe, Capon, Mallard, Swan 
or Pheaſanr, as it is before ſaid, with Tarts, or baked 
Meats, or Chines of Pork : In the ſecond courſe, Pottage, 
Morcrns, or Contes, or Sew, the roaſted fleſh, Mutton, 
Pork, Vea],Pullets, Pigeons, Teals, Widgeons Mallards, 
Partridge, Woodcocks, Plovers,Bittern,Curlew,Heron- 
few, Veniſon roaſted, Streat birds, Snites, Feldfares , 
Thruthes, Fritters, Chewets, Beef with ſauce,and other 
baked meats , as 1s aforeſaid : And if you carve before 
your Lord or your Lady,any boyled Fleſh, carve away 
the skin above , then carve not too much of the fleſh 
for your Lord and Lady and eſpecially for Ladies, for 
they will ſoon be angry”, for their thoughts are ſoon 
ED changed, 
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changed, and ſome Lords wil! be ſoon pleaſed , ano 
ſome nor, as they be of complexion : The Gooſe and 
Swan may be cut as youdo other Fowls,that have whole 
feer, or elſe as your Lord and Lady would haye it - 
Alſo a Swan with a Chaldron,Capon,or Pheaſant,ought 


. tobe dreſſed as it is aforc-mentioned ; but the skin muſt 


be taken away, and when they are, then carve before 
your Lord or your Lady ; for generally, all manner of 
whole-footed Fowls that have their living on the'water, 
their skins be wholſom and clean, for cleanneſfs of water 
and fiſh is their living , and if ihey eat any ſtinking 
thing, It is made fo clean with the water , that all the 
corruption is clean gone away from it : But theskin of 
a Capon, Hen, or Chicken, is not ſo clean, for they eat 
foul things in the ſtreet, and therefore their skins be not 
ſo wholſom ; for it is not their kind to enter into the 
River to make their meat void of filth : Malla:d, Gooſe, 
or Swan, they eat upon the Land-fowl meat , but after 
their kind they $0 to the River , and there they cleanſe 
them of their foul ſtink; the skin of a Pheaſant , as is 
aforeſaid, is not wholſom ; then take away the heads 
of all field and wood-birds, as Pheaſant, Peacock, Par- 
tridge, Woodcock, Curlew, for they eat in their degree 
foul things, as worms, toads, and other the like. 


Sewing of Filh, 
Firſt Courſe. 


T O £0 to the ſewing of Fiſh, Muſcalade, Minnews in 
ſew, of Porpas, of Salmon, baked Herring with ſu- 

gar, Green-fiſh, Pike, Lamprey ,Salens,Porpas roaſted, 

baked Gurnard and Lamprey baked, SES, 


Second 
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Traditions of Carving and Sewing. _ 
Second Corſe. 


Elly white and red, Dates in Conſe, Conger,Salmon, 
Dorey, Brit, Turbet, Halibut for ſtandard, Baſe, 
Tront Mullet,Chevine,Sole ,Eeles ,and Lamprey roaſted, 
Tenchi in jelly. 
Third C ourſe. 


ÞReth Sturgeon, Bream, Pearch in jelly, a Joll of $al- 
mon, Sturgion, Welks, Apples and Pears roaſted 
with Sugar-candy, Figgs of Malike and Railins, Dates 
Capt, with minced Ginger, Wafers, and Tpocras, they 
be agreeable, rhis being accompliſhed, void the Table. 


Of Carving of Fiſh. 


if Bad Carver of fiſh muſt ſee to Peaſon and Frumenty, 
the Tayl and Liver, ye muſt look if there be a fait 
Porpas, or Sole Turrentine, and do after the form of Ve- 
niſon, baked Herring ,and lay i it whole upon your Lords 
trencher, white Herring i ina diſh, open it by the back, 
pick out the bones and the roe,and ſee there be Muſtard: 
Of ſali-fith, green-fiſh , ſalc Salmon and Conger, pare 
away the ckin, ſalr-fiſh, ltock-filh, Marlin, Mackrel, Fo 
Hake wich Butter, take away the bones and the ckins ; 
2 Pike , lay the womb upon his Trencher, with ſauce 
enough a {alt Lamprey cut in ſeven or eight pieces, and 
I3y it to your Lord; aPlaice, put out the water, then 
croſs him with your knife, caſt 0n Salr, Wine, or Ale, 
Gurnard, Rocher, Bream, Chevin, Baſe, Vullert, Roch, 
Pearch, S$»le, Mackrel, Whiteings, Haddock and Cod- 
ling, raiſe them by the back, and pick out the bones, 
and cleanſe the reſt inthe belly. Carp, Bream, Sole, and 


Trout , back and belly together : Salmon; Conger., 
Sturgeon, Turbuthirbol, Thornback, Houndfiſh, and”. 


Halibut , cur them in the diſhes , the Porpos e Hig 
TencH in his ſauce, cut two Ecies and Lampreys roatted, 
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Rare Receipts. 


pull off the skin, and pick out the bones, put thereto 
Vinegar and Powder : A Crab, break him aſunder ina 
diſh, and clean the ſhell,ſo pur in the ſtuff again,temper 
it with Vinegar,and Powder them, cover it with bread, 
and heat it, then ſet it to your Lord , and lay themin a 
diſh :; A Crevis, dreſs him thus, part bim aſunder, flir 
his belly, and take out the fiſh, pare away the red skin, 
and mince it thin , put Vinegar in the diſh, and ſet it oh 
the Table without heating : A Joll of Sturgeon, cut ir 
in thin morſels, and lay it round your diſh : French 
lamprey baked, open the Paſtie , then take white 
bread and cut it thin, and lay itn a diſh, and with a 
ſ>00n take of Gallentine , and lay it on the bread with 
red wine and Pow der of Cinamon , then cut a piece of 
the Lamprey, and mince it thin, and lay it in the Gallen- 
tine, then ſet ir on the fire ro heat ; Freſh Herring with 
ſalr and wine, Shrimps well picked, -Flounders,Gudge- 
ons, Minews, Muſliles and Lampreys; Sprats is good in 
ſew Muſculado in Worts, Oyſters in few, Oyſters in 
Sravie, Minews in Porpos, Salmon 1n Feel, Jclly white 
and re&rasCream of Almonds, Dates in Conte&s, Pears 
and QI :ifes in S'rrup , with Parſley roots,Mortrus of 


Houndfiſh raiſe ſtanding. 


Sauces of all Fiſh. 


N/; Uitard 1s good for falt Herrings, ſalt Fiſh, ſalt, Con- 
' *. ger, Salmon,Spatling,ſalt Eele,and Ling, Vinegar 
1s £00d with Salt Porpos , Turtentine, ialt Scurgeon, 


1 Ic Thrilpole, and ſalt Whale , Lamprey with Gallen- 


tine; Verjuice to Roach, Dace, Bream, Mullet, Floun- 
der, fait Crab, and Chevin, with powder of Cinamon : 


To Thornback ,Herring, Hound:th,Haddock,Whuing, 


and Cod, Vinegar, powder of Cinamon and Ginger ; 


- Green fauce is good with Green-t:ſh and Hallibut,Cot- 


tcl and freſh Turbet , put nor your Green ſauce away, 
for # 15 go0d with Multard. 
A't 
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4 Rare R ecerpts. 


An excellent way for making Ipocras. 


TT Ake of Grains half a dram,of Cinamon four ounces, 

of Ginger two ounces , Nutmegs half an ounce , 
Cloves and Mace of each half an ounce, bruiſe theſe well 
114 Morter, and infuſe them in a Gallon of White-wine 
four or five dayes , the veſſel being cloſe opt, adde 
to them a pound and a halt of Sugar, when it is diſ- 
folyed, put to it halfa pint of Roſe-water, and as much 
Milk; let it ſtand one night, then run it through an Ipo- 
Cras bag, then may you put ir into a fine new Runlet if 
you purpoſe? to keep it, if you preſently ſpend it, you 
may put it into certain pots, 


An approved Receipt for a Conſumption , that 
hath long remained. | 


*- Ake nine, or twelve white Snailes, and break away 
their ſhells from chem, then put them into a bawl 
of water for twelve hours , to cleanſe r!;em from rheir 
ſlime, then change the water, and let them remain in the 
like bowl of running-water for the like ſpace , then take 
them out, and put theminto halfa pinte of whire-wine, 
and keep them in izzwelve hours; then take the Snails out 
of the wine,and put them into a quart of red Cows-milk, 
and boil it until it comes to a pine, then adde' to it one 
ounce of Candied Sugar , and give the Party diſeaſed to 
drink every morning, and ar fourinthe afternoon ; but 
you mult not let the Parry eat or drink any thing for 
two hours ſpace after the taking of it: And there is 
no queltion by Gods bletling (if rightly prepared, and 
raken according as is here preſcribed) ir will recover 
the Patient, alrhough he hath a long time lyen very 
weak and lingering under that Diſeaſe : Many there 
are, who-when Doctors have left them off for lot, have 
been raifed up again by this Receipt. And ym 
ieate 


pl 


= . 


Rare Receipts. | 


pleaſe to make uſe of what I have here inſerted, will find 
whar I ſay to te true. 


To coller Flonnders. 


f RS your Flounders, garinge five,and flea them,and 

ſcorch them, waſh them, put them into a Pipkinor 
Skillet, let them be covered with White or Claret-wine, 
put in two or three Anchovies,fome Lemmon ſliced,two 
or three blades of large Mace , fome whole Pepper, a 
little. Salt, the duſt ot Manchet, ler theſe {tew together 
half an hour , diſh your fiſh for ſauce, rake ſome of the 
{ame |1quor with a Lemmon minced, a little gravie of 
Mutton mingled together , beaten Butter , pourit on 
your fiſh , duſt your dſh fide , and garniſh it with 


Lemmon, 


To roaſt a ſhoulder of 7utton in blood. 


Ake grated bread, ſome ſweet herbs picked,waſhed, 
_ and minceJ4, with a little rind of Lemmon, Beef- 
ſuet, alſo with Pepper, Nutmeg and Salt,let your ſheep 
be ready to kill, prepare your blood , being cold, the 
bread and herbs with the blood mingled like a Pud- 
ding, fearſe the ſhoulder,being cut offas hot as you can, 


, ſo having your Caul hot from your ſheep, pouring the 


reſt of the fearſe with the ſame blood on the meat, and 
prick it up cloſe in your warm Caul,; when it is cold , 
ſpit it and roaſt it throughly, ſauce it with Gravie, two 
or three Anchovies difſolved, and ſome minced Lem- 
mon. 


To maks a Portugal Pe. 


'J Ake two Capons roaſted, and being cold, bone and 
" $kin them , mince them very ſmall with half a 
pound ofAlmonds blanched;ſeafon it with Salt and Nut- 
meg, Sugar, Roſe.-water, the juyce of two Lemmons , 
work th.ſe up with a pound of fiweet Batter like a Paſte; 
then 
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then make a piece of cold Butter Paſte rich, and roul it 
into a ſheet, then two or three ſweet-breads of Veal . 
ſome fliced Lemmon , then lay on them half of your 
minced meat , then put on that the Marrow of two or 
three Marrow bones, then lay the reft of your meat,put 
in the yolks of bard eggs,make it up Pallte faſhion,gar- 
nth it to youfancie , indore it with melted Butter and 
Roſe-water , ſcrape ona little Sugar; a pretty quick 
Oven, three quarters of an hour will bake it ; ſtick it 
with Almonds quartered,and fend 1t up- 


To ſtew a Carp. 


s wn Carp, ſcale and blood himin the tail, garing 
him in a veſſel, put ro him a quart of Claret-wine, 
a little Vinegar and Salt,put him into a Pipkin with that 
Iiquor, with ſome Oyſters with the liquor, five or fix 
blades of large Mace, whole Pepper and Cloves,the tops 
of Time, three or four Anchovies,an Onion minced and 
tryed in brown Butter, ſome grated bread, ler all theſe 
itew together half an hour , with ſome Lemmon ſliced, 
uill ircome to a body to your mind, with lippets, diſh 
and garniſh it as you pleale. 


To minke a Bacon Tart. 


F Ake three pound of Lard, or thick fat Bacon, ſcrape 
| ic as you do Butter for a di(h ,, put it in water a lit- 
tie warm , todrawoutthe ſalt, then take it into adry 
cloth, and dry up the moilture, put it into a ſtone Mor- 
ter, and bear it well rogether with rhe yolks of eight 
eggs,when well beaten into a dilh, ſer it over aflow hire , 
Keep it continually ſtirring till you have brought ir 
like Cream, then preſs it chrougn a ſtrainer, ſeaſon it 
with Sugar, three or four grains of Amber-greece, « r 
Musk ,cloſe it betwixt two ſheets of Palte in a Parie-pan, 
or elſe indore1t with melted Butter, and bake it quick, 
and fend 1: up hor, 
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To make Vever Ollie , or Cheeſe-Pottage. 


T ae a pottle of ſtrong Broth,or fair water in a Skil- 
* letor Pipkin, ſet it onaclear fire to boyl, put to 
It half a penny Manchet grated, alittle quantity of gra- 
ted Cheeſe, ſeaſon ir with Pepper and a blade of Mace; 
let them boyl together halfan hour, having half a pound 
of Parmiſant or well reliſhed Cheeſe , let it have one 
walm, remember ſame Parſlee, Penny-royal and Beets 
{mall minced pur in at the firſt, and wlten you are ready 
to take it off;put to it the yolks of lix eggs, with a quar- 
ter of a pound of ſweet Butter beaten well together, diſh 


them with [ippets, and ſend it up with grated Cheeſe 
about the diſh, 


Ae, n 
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Reader, 


Have here preſented to thee the order of 
a Feaſt, and a Bill of Fare, which was 
taken out of the Records of the Towerz 
T have done it the rather , that thou 


there was in antient times amongſt our Progeni- 
tors : like this to Solomons royal houſe-keeping, 
yet he was one that was endued with wiſdome 
from above; by which liberality his ſubjeFs were 
made rich, ſo that ſilver was as plenty as ſtones 
in the ſtreets of Jeruſalem, and there was peace 


in all his dayes ; according to his judgement 


from his inſpired wiſdome. ſo was his pra@ice , 
and ſo was his declaration : for food and rai- 
ment , is all the portion that man hath in this 
life. - 

Thus hoping to ſee liberality flouriſh amongſt 


as once more, as in oldtime. 
I remain thine, 


IW. 'R. 
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mail(t ſee what liberality and hoſpitality 


A great FEAST made by George Newil 4 
Chancellor of England , and Arch-Biſhop 


of York, inthe dayes of EDWARD. 
the FOURTH, 1468. 


0300 \ Uarters ofWheat' 9400 Heronſhaws. 

| 0300 Tunof Ale. ' 0200 Pheaſants. 

0100 Tunne of Wine. | 0500 Partridges, 

©001 Pipe of Ipocras. 0400 Woodcocks. 

©0104. Oxen. 0100 Chrlews. 

0006 Wild Bulls. 1000 Egrites. | 
1000 Muttons. 0504 Stags, Bucks & Roes, 
0304 Veals. ' 0103 Patites of Veniſon 


0304. Porks. | cold. 

C400. Swines. 0508 Pikes and Breams, 
3000 Geeſe. | 6200 Diſhes of Jelly. 
1000 . Capons. | 0103 Cold Tarts. ; 
3000 Piggs. 3coo Cold Cuſtards. 4 


F 


0400 Plovers. 1500 Hot Veniſon Paſties, 'F 
0100 Dozen of Quails. | 3000 Hot Cuſtards, I 
0200 Dozen of fowls called | 001 3 Porrofles and Seals. | 
Rees. Belides abundance of | | 
0400 Peacocks. | Swreet-meats, = 
0400 Mallards and Teals, 5; __ 
©0204. Cranes. The great Offices. \s 
©0204. Kidds. 
3000 Chickens. Earl of Y V aruich hrwad, 
4000 Pigeons. + | Earl of} Northumberland \ 
4000 Coneys. Treaſurer, ! 
©200 Bu: erc{ Lird Hens CuP- bearer. 
* | ' Lord 
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| 
Lord Jobn of Buckinghan 
- Controuler. 

- Sir Richard Stranwis Sur- 
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; : Sir V/illiam VVorlly Mar- 
= Eight Knights of the Hall. 
- Eighty Efquires of the Hall 

Two other Surveyers of the 


Sir john Malbiury Pantler, 


* Eſtates ſitting in the Hall. 
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veyer. 


ſhal of the Hall. 


Hall. 


Two Eſquires Keepers of 
the Cubbard. 
Sir Jahn Brakenock, Super. 
yiſor of the Hall. 
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ord AA cllowby Carver. bi. Quereſters of Rivones. 
The Prownes of Durham , 
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of Girglen,and of Birlen- 
ton,of Giſerow,& others, 
the number of eighteen. 


At the third Table. 


The ;Deans of York, the 
Lords of Cornwell JYork,, 
Durbam ,vithforty eight 
Knights, 


At the fourth Table. 


The Deans of Durbam and 
of Saint Ambroſes , all 
the Prebends ofthe Mn- 


At the High-T able. 


© The Archbiſhop in his State 


On his Right hand, the Bi- 
ſhops of London , 
ham and Ble.4 

On hisleft hand!, the Duke 
of Suffolk, the Earls of 
Oxford and V Vorceſter. 


. At the ſecond Table. 
The Abbots of - Saint Ma- 


YIES.. 


Rrvones, © 


Dur-' 


The Doors of Halls of 


ſter. | 
' At the fifth T able. 


The Maiors of York and Ca- 
lice, and all the Alder- 
men. 


At the ſixth Table. 


TheJudges of theLand four 
Barons of Exchequer , 
and twenty ſix Counſel- 


lors. 


i 
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| Arthelaſt Table. 
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Ar Th he firſt Table * 
Eſtates ſitting in the chief 

Chamber. The elder Dutcheſs of We Ws 
At the firſt Table. folk, , the Counteſs of - +» 
The Duke of Gloceſter the] YVarwick and Oxford, 
Kings Brother,and upon] the Ladies Haſtings and, wo 
his right hand the Duke| Barwick, _ 8 
of Suffolk, and upon his | =. 
left hand the Gameb At the ſecond Table. \ ® 
of YVeſtmorland and \ BK 
Northumberland,and two| The Earls of Northumber- + © 
of the Earl of PV arwicks landand VVeſtmorland,,  _ 


dagghters. the Lords of -Fitſhugh 
only with go Barons. 

*1' Attheſecoud Table. 
As the third T able. 
\/ The Barons of Greyftock, 

| with three other Barons. | Fourteen Gentlemen , and 
f þ | _ fourteen Gentlewomen 

At the third T able. of quality, 
4 Eighteen Gentlemen of the In the low Hall. 
ﬀ aid Lands. 


Four hundred and twelve 6 F- 
" Eftares ſitting in the ſecond] of the Nobiliry , with 
Chamber. | double ſervice. © .. 


\ In the Gallery. | 

| / o200 Noblemens ſervants;with their ſervants 

* T2100 Idfcriour Officers,with their ſervants. 662% 
1500 Other meaner ſervants of all Offices. _ 
0062 Cooks. 
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Oreeſs on the Cr. 
"W Fright on the Pentateuch.” 
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i" Owens Catechiſme, 
prighenels,, 


ſme. 


ſy ne re. apo 
: Man. 
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